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@ Man.-of-the-month 
Fred C. Blanck 


This great industry scien 
tist has served as a 
planner, researcher, ad- 
ministrator; now retired, he 
is devoting time to prob 
lems of food control, re 
search and teaching. Page 
52. 


@ Appie Proc- 
essing 


More Appalachian apples 
are going into glass and 
cans each year. Peeling 
line at National Fruit Prod 
uct Co., pioneer in the 
Appalachian area, peels & 
cores 1,000 bushels of ap 
ples per hour. Page 24 


Haram herring 


New York packer takes 
‘em out of the barrel, puts 
‘em in the glass jar. Page 


30. 


Chemists 
at bugs 

But bugs shoot back at 
them with immunity 

What's it prove? Simply 
that bugs DO change 


Page 16. 
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WANT TO ADD BUYER APPEAL TO YOUR FOODS? 
SIMPLIFY PROCESSING AND CUT COSTS? 


Check these PFIZER PRODUCTS 


for Foods and Beverages! 


CITRIC ACID is best known for its use in 


giving a “tangy” taste to fruit flavors in 
beverages, candies, sherbets, gelatin des- 
serts, jams and jellies. Another use is in in- 
hibiting rancidity in edible oils and prod- 
ucts high in fat content. Sodium Citrate 
is widely used as an emulsifier in process 
cheeses to give smooth body and firm, 
non-crumbling slices. It is also used as 
a buffer salt to control the pH in bever- 
ages, preserves and other food products. 


TARTARIC ACID, a somewhat stronger acid- 


ulant than Citric Acid, is preferred by 
some for soft drinks and jellies, especially 
grape flavors. The acid and Cream Tartar 
are ingredients of tartar baking powders. 


ASCORBIC ACID... Vitamin C...is widely 


used as an antioxidant to retard the de- 
velopment of off-color, off-flavor and ran- 
cidity. Packers of frozen fruits and fish 
have for many years recognized the 
added sales appeal gained by adding 


antioxidant, Ascorbic is also favored in 
preparing beverages and foods where 
rancidity is a problem. 


VITAMINS. As a result of its continuing 


research programs, Pfizer offers a wide 
selection of vitamins for fortifying and 
enriching food products: Vitamin © for 
fruit juices and frozen concentrates; 
Vitamin A for margarine, vegetable fat 
frozen desserts, peanut butter and other 
fatty foods; Thiamine, Riboflavin, Nia- 
cin for flour and bread: and Vitamin Biz 
which has recently evoked considerable 
interest as a possible ingredient of foods 
for growing children. 

For added information and technical 
data, write on your Company letterhead 
for the booklet: “Pfizer Products for the 
Food and Beverage Industries.” 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y. 


PEANUT > 
BUTTER &? 


Branch Offices: Chicago, IIl.; San Francisco, Calif.; 


Pfizer Ascorbic to their packs. As an Varun, Calls Mlanie, Ba. 
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Manufacturing Chemists for Over 100 Years 





The Old School House was ‘OK’’ 
but Success Lies Ahead for 


Those Who Plan Their Future 


alt .4hy 


HEEKIN’S 
FIFTY-TWO 
YEARS 
of PERSONAL 
SERVICE 


Heekin Personal Service deals with 
Tomorrow’s Problems... 


VERYONE of us has tender memories of the old country school 

house —but we wouldn't send our children to one today. It is 
out-moded—can't compete with today's ideas or demands. That's 
true in the canning industry. Out-moded plants must be modernized 
to reduce cost—reduce waste—to get every single penny out of the 
crop and into the can. Heekin experts are around when you want 
them—always available to sit down and talk over your problems. 


Why not talk over your next can contract with Heekin? 


52 YEARS: OF SERVICE 
THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
PLANTS AT CINCINNATI & NORWOOD. OHIO; CHESTNUT HILL, TENNESSEE: SPRINGDALE, ARKANSAS 





How a change in design made this bottle 


FAST FILLING...HANDY...HANDSOME 


This tall container has been used for manv vears 


1 | 
by a manufacturer o ul One It Ong Use 


had given it valuab | nd identification, but 


} 
Lcertam d lvantages, The narrow 


table on filling lines And its 


its shape hie 
base made it un 


excess height made it les 


convenient tor dealers 
to display and tor customers to use. It was felt 
too. that the container should be restvled to give 


it a more moc rh shape and better display value 


This modern, masculine-looking bottle was the 
answel working with the 
packer tapered the body to a broad, firm base. 
This stabilized the bottle and reduced the dan 
ger of tipping. The label space was broadened 
to get more display attention. And the brand 
name was repeated vertically in raised letters on 
opposite edges, giving a non-slip grip. The new 


bottle fills better, looks better, and it’s handic r. 


@ What about your container? Would a chang 
in its appearance help to sell harder in retail dis 
play s? Could a design change mean better perform 
ance on your filling lines? If you think it might 
chances are Armstrong can be of help. For further 
information contact your near-by Armstrong a y 


office or write Armstrong Cork ¢ ompany L 


5405 Cherry St.. Lancaster, Pennsylvania. 
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Today, approximately 10 processors in this area pack between 50 and 60 
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Herring comes out of the barrel into the glass jar 
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the summer. Company's modern plant is located in downtown New York. 
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Events to Come 


June 14-15. Michigan Canners 
Assn., spring meeting, Park Place 
Hotel, Traverse City 


June 16-17. Maine Canners Assn 
innual summer meeting, Lakewood, 
near Skowhegan 


June 22-26. Institute of Food Tech 
nologists, 13th annual meeting, Bos 
ton, Mass 


June 29-July 17. Missachusetts In 
stitute of lechnology, special sum 
mer course in food technology, Cam 
bridge 


July 16-17. National Pickle Packers 
Assn., summer meeting, Drake Hotel, 
( hic igo 


October 12-14. Packaging Institute, 
5th annual forum, Hotel Statler, 
New York City 


October 15-17. Florida Canners 
Assn., annual meeting, Casa Blanca 
Hotel, Miami Beach 


November 2. Illinois Canners Assn., 
fall meeting, Chicago 


November 9-10. \Visconsin Can 
ners Assn 9th annual convention, 
Schroeder Hotel, Milwaukee 


November 9-10. Michigan Canners 
Assn., fall meeting, Pantlind Hotel 
Grand Rapids 


November 19-20. Indiana Canners 
Assn annual convention, French 


Lick Springs Hotel, French Lick 


November 23-24. Pennsylvania 
Canners Assn {9th annual conven 
tion, Penn Harris Hotel, Harrisburg 


December 3-4. ‘Jri-State Packers 
Assn 50th annual meeting 


January 23-27, 1954. National Can 
ers, National Fkood Brokers, Canning 
Machinery & Supplies Associations 
innual convention Atlantic City, N J 
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The problem of “browning” and flavor loss that 
every fruit packer knows has now been greatly re- 
duced. Latest research into the anti-oxidant proper- 
ties of lemon juice has revealed startlingly effective 
qualities heretofore unexplored. 

Lemon juice is a natural anti-oxidant. When used 
in processing, higher quality levels are obtained. 
The full flavor of your fruit is held and, in fact, 
sharpened, and the fruit also retains more of its 


natural color. Off-flavor development is retarded or 
completely eliminated. You'll be turning out a fin- 
ished product with flavor freshness. 

The secret of this newly-discovered superiority 
lies in the fact that when you use ExcHANGE Lemon 
Juices you get the full unrefined values of their citric 
and ascorbic acid content, PLUS the additional bene- 
fits found only in the natural, unprocessed fruit 
product. 


e Lemon juice contains natural bioflavonoid anti-oxidants for more effective preservative 


action. 


@ Lemon juice is a buffered system which permits a great range of dilution. 


e Lemon juice has a low surface tension which accelerates penetration. 


e Lemon juice has a delicate aroma and subtle taste that improve all fruit flavors. 


And in addition Excuance Lemon Juice is cheaper 
to use than the anti-oxidant you’re now using! In 
solution, ounce for ounce, lemon juice is equally 
effective as anti-oxidants costing over twice as much! 

Use Excuance Lemon Juice in just one produc- 
tion run and prove to yourself its superiority. Or 
write us for detailed analysis of its amazingly ef- 
fective anti-oxidant properties. 

EXCHANGE Lemon Juices are all made from fine 
lemons from the groves of sunny California. They 


Sunkist Growers 


are packed four different ways for your production 

needs: 

EXCHANGE Single Strength Lemon Juice 
(with 1% benz.)—in barrels. 

EXCHANGE Single Strength Lemon Juice— 
pure—in gallon tins. 

CALEMONA Concentrated Lemon Juice— 
in gallon tins or barrels. 

CAL-GROVE Frozen Single Strength Lemon Juice— 
in gallon tins. 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 


400 West Madison Street, Chicago 6, Illinois 
99 Hudson Street, New York 13, N. Y. 
318 Cadiz Street, Dallas 2, Texas 





rom 


with Me 


PERFORMANCE PROVED 
CORN EQUIPMENT 


Ik to Storage 


EVERY STEP OF THE WAY from 
harvesting to casing you can rely on 
famous FMC “Stalk to Storage’”’ corn 
equipment to keep costs down, prof- 
its up—operations smooth and 
efficient. For more than 50 years 
FMC has pioneered in this 
highly specialized field to meet 

every requirement of the corn 

canner & processor. Whether 

you pack whole kernel, 

cream style or corn on the 

cob, canned or frozen, 

check with FMC first—for 


foremost efficiency. 


fh toe 


eee ae aha taal 


PROFITABLE CORN PREPARATION 
AND PROCESSING 


FMC SWEET CORN HARVESTER 
Gets all the corn in the field without damaging ears. 
Replaces a hand picking crew of 10 for top yield. 


FMC PEERLESS CORN WASHER 

Tumbles, scrubs and rubs ears together under power- 
ful water sprays. Efficiently removes loose husk, silk 
and dirt. 


FMC DOUBLE HUSKER 

Completely strips husks and severs butts at up to 
2 tons of corn an hour. Resultant ears are clean 
with kernels intact. 


FMC UNIVERSAL CORN CUTTER 

Whirling knives cut corn close and clean, the full 
length and contour of the ear. Provides a highly 
uniform cut, unmatched recovery. 


FMC EAR CORN BRUSHER 

High-speed revolving brushes wash and scrub every 
kernel of every ear. Two models: the larger handles 
output of 20 huskers; the smaller, that of 8 huskers. 


FMC SANITARY BLENDING MIXER 

Meets the most rigid sanitary specifications for pro- 
cessing cream style corn. Heavy duty stainless steel 
used for all contact parts. Built in 300, 400 and 
500 gal. capacities. 
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To complete your line, specify 
FMC Fillers, Sterilizers, Labelers 
and Casers. Write for full informa- 
tion, or call your nearest FMC rep- 
resentative. 
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FOOD MACHINERY AND CHEMICAL CORPORATION 


Cannina Maehinary Divisior 
wii ue i MARTIEEICE Y Vision 


General Sales Offices: 
WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 





what's €orn doing 
breaking thru the 
sound barrier? 


CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 


The aluminum alloy in the fuselage of a supersonic jet ...and the 
steel-molybdenum in its armor. ..use a derivative 

of corn in their manufacture. Specialized corn starches are used in 
refining and extracting these metals from their ores. This is but one of 
the numerous examples of how basic research in corn helps 


American industry ... helps you. 


CORN PRODUCTS IN CANNING 


For the canning industry Corn Products Refining Company supplies 
highest quality dextrose, corn starch and various types of corn syrups 


... recommended ingredients for many canning formulas. 
Manufacturers of 


We offer quality in volume supply unexcelled in the field. Complete 

j : J CERELOSE 
technical service is available without cost or obligation. If you have a brand dextrose 
production problem why not check with Corn Products. We welcome GLOBE 


ae : ; ay brand corn syr 
your specific technical inquiries. vo 


CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N.Y. 
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Higher productivity is your goal 
and that is the end result achieved 
with Standard-Knapp automatic 
packaging equipment. You do not 
buy an S-K machine — you actu- 
ally buy increased income. 

By standardizing on Standard- 
Knapp equipment, you buy this 
additional income right down the 
line — you get more containers 
processed in less time, at less cost, 
with less trouble, in less space. 
And these savings are made where 
you need them most — in your 
packaging operations, the most 
costly phase of your production 
line manpower expense. 

For can lines, Standard-Knapp 
provides Unloaders, Convergers, 
Dumpers and Unscramblers, La- 
belers, Boosters, Packers, Pallet- 
izers, De-palletizers, Case Gluers 


FOR THE COMPLETE 
S-K STORY 


write for catalogs describing ma- 
chines for your industry to Dept. 
K, Standard-Knapp, Division of 
Emhart Mfg. Co., Portland, Conn. 


RIGHT-DOWN-THE-LINE Standard-Knapp_ in- 


stallation for can line, including inclined booster, 


4-lane divider, can packer, case gluer and sealer, 


Right Down The Line... 


STANDARDIZE 
on STANDARD-KNAPP Equipment 


and Sealers, Case Printers, Mark- 
ers and Stampers. 

For glass lines, Standard-Knapp 
installs Unloaders, Convergers, 
Unscramblers, Rinsers, Labelers, 
Packers, Case Gluers and Sealers, 
Case Printers, Markers and 


Stampers. 


STANDARD-KNAPP KNOW-HOW 
ADDED PLUS 


Our engineering knowledge covers 
all phases of your packaging oper- 
ations. We can help you in plan- 
ning machine layout and integra- 
tion. Our localized engineering, 
sales and service offices mean 
quick assistance on routine and 
emergency problems. Our contin- 
ued development work keeps us in 
step with industry needs as they 
dictate higher speeds, more econ- 
omy and improved quality control. 


, 
ee 


SERVICE OFFICES Ps 


BENEFITS OF STANDARDIZATION 
AT A GLANCE 


@ Higher Productivity is assured 
with down-the-line use of Stan- 
dard-Knapp equipment. Your line 
operates as a high speed unit, uni- 
formly built to keep you moving 
at rated capacity. 


@ Simplified Maintenance is a 
basic feature of every S-K ma- 
chine. This advantage is coupled 
with 
parts replacement, and precision 


sturdiness of design, easy 


construction. Maintenance sched- 
ules are simpler to follow. Down- 
time is reduced. 

@ Greater Flexibility is another 
benefit as every S-K machine is 
designed for quick changeover to 
the different package sizes within 
its capacity. And this flexibility 
applies right down the line when 
your line is Standard-Knapp. 


nly fhe best is good enough 


STANDARD-KNAPP 


DIVISION OF EMHART MFG. CO. 


PORTLAND, CONNECTICUT 


SALES ENGINEERING ~, ATLANTA, BOSTON, CHICAGO, CLEVELAND, 


HOUSTON, LOS ANGELES, NEW YORK CITY, 
SAN FRANCISCO, SEATTLE, ST. LOUIS 
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Good [ea 


in Your Fine Foods 


Always Welcome! 


STANGE wz. SEASONINGS 


SINCE 1904 + SILENT PARTNERS IN FAMOUS FOODS 


WM. J. STANGE CO. CHICAGO 12, ILL. OAKLAND 21, CALIF. 


In Canada: Stange-Pemberton, Ltd. New Toronto, Ont. 





S. C. Prescott G. T. Pfifer 


Dr. Samuel Cate Prescott of the Massa 
chusetts Institute of Technology will be 
honored by the Institute of Food Tech 
nologists at their annual meeting in 
Boston, June 21-25. The IFT will hold 
a general assembly to present a citation 
to Dr. Prescott honoring him for his 
distinguished career of leadership in the 
applic ation of science to food technology 


George T. Pfifer has been appointed con 
troller and assistant treasurer of National 


Can Corp., Chicago 


George R. Sommers was appointed di- 
rector of marketing of Food Machinery 
nd Chemical Corp.’s machinery divi 
ions, San Jose, Calif. Samuel A. Men- 
promoted to assistant 
MC's 


division western operation 


cacci was sales 


manager of 


canning machinery 


William M. Robertson, Owens-Illinois 
Glass Co., Toledo, Ohio, was named drug 
and chemical sales manager in the firm's 
glass container division 


Francis J. Frasor was named purchasing 
agent for The Diversey Corp 


, Chicago 
recently purchased the Kills- 
‘Em Chemical Co., Ltd., of Honolulu, 
Hawaii 


Diversey 


Container Corp. of America, Chicago, an 
nounces the appointment of John K. 
Mallonee as special representative to 
handle the company’s line of stock frozen 
food packages 


C.1.T. Corporation has opened its newest 
headquarters in’ the Bailey, 
Banks and Biddle Bldg., 1530 Chesinut 
ot.. Philadelphia. The office will be 
under the direction of C. E. 
assistant vice presicl nt 


div ision 


Trudeau, 


National Can Corp. has moved its head 
quarters office to 3217 W. 47th PL, Chi 
cago. The firm’s eastern division 
office will remain in New York 


sales 


ReaLemon Puritan Co., Chicago, has 
purchased the processing plant of Par- 
amount Citrus Assn., San Fernando, 
Calif. for packing prune juice, mara 
schino cherries, olives, bottled and can 
ned citrus juce concentrates, and frozen 


puice mM polvethvlene bags 
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People and Plants 


EO 


G. R. Sommers W. M. Robertson 


James W. Donaldson and C. Richard 
Drescher were elected, respectively, vice- 
president in charge of sales and vice 
president in charge of the frozen foods 
division of Phillips Packing Co., Inc., 
Cambridge, Md. 


American Can Co. has been awarded a 
certificate of management excellance for 
1952 by the American Institute of Man- 
agement, New York. 


The Doyle Packing Co. of California, 
los Angeles, announced the appoint- 
ment of Ruthrauff & Ryan, Inc. to handle 
their advertising. 


Owens-Illinois Glass Co., Toledo, Ohio 
plans to build a modern warehouse that 


can store millions of glass containers on 
the outskirts of Atlanta, Ga. 


Kelly, Farquhar & Co., Tacoma, Wash., 
is doubling the capacity of its quick- 
freeze plant at Ferndale, Wash. Present 
plans for 1953 include’ cold-packed 


strawberries, peas and corn 


Lewis Packing Co., Gresham, Ore., has 
established a branch in Sumner, Wash., 
Dale Lewis, owner, announced recently 
The Sumner plant will freeze straw 
herries, raspberries and blackberries 


Conrad F. Sauer HI was elected presi 
dent of the C. F, Sauer Co., Richmond, 
Va. He father, the late 
CG. Fi who died in January. 


succeeds his 
Sauer, Ir., 


Nalley’s Inc., Tacoma, Wash., is spend- 
ing $50,000 to expand wholesale and 
hipping facilities, according to L. Evert 
Landon, president 


Snow Crop Marketers Division of Clin- 
ton Foods Inc. plans to transfer four of 
their operating departments from New 
York City to Dunedin, Fla. 


Clarence E. Miller has retired as presi- 
dent of the A. Schilling & Co. Division 
of McCormick & Co., Inc., Baltimore, 
Md 


L. C. Knollin retired as head of all lamb 
buying operations of Swift & Co., Chi 
cago. R. B. Stiven was appointed to re 
place him 


F. J. Frasor J. K. Mallonee 


W. B. Murphy, former executive vice 
president of Campbell Soup Co., was 
elected president. He succeeds James 
McGowan, Jr., who continues as chair- 
man of the board. 


Charles C. Chase was appointed to the 
Pacific coast sales staff of Magnus, Ma 
hee & Reynard, Inc. 


A. C. Clark Co. has been appointed New 
York and northern New Jersey repre- 
sentative of the Northwest Packing Co., 
Portland, Ore., and the Gem Canning 
Co., Emmett, Idaho. 


The Brakeleys, Inc., Milford, Del., grow 
er and canner of lima beans and _ broc 
coli, has appointed A. R. Hoge & Co., 
Columbus, as its sales representative for 
that area 


Burnham B. Holmes was appointed vice 
president in charge of paper products, 
purchasing and traffic of Ball Brothers 
Co., Inc., Muncie, Ind. 


The Hoagland Packing Co., 


Ind., one of 


Franklin, 
the oldest canners in the 
state, has decided to voluntarily liqui- 
date its operations and is offering its 
plant and equipment for sale 


Dr. Emil C. Barell, former international 
president of F. Hoffmann-La Roche and 
Co., Ltd., died at his home in Basle, 
Switzerland recently. He was 79. Dr. 
Barell had been with Hoffmann-La Roche 
for 57 years, over 50 years of that time 
as chief executive officer. 


Morris Sayre, 69, president of Corn In 
dustries Research Foundation, Inc., and 
honorary chairman of Corn Products 
Refining Co., died at Zonguldak, Turkey, 
of a heart attack on March 7. Mr. Sayre 
was in Turkey as a member of a group 
of businessmen delegated by Harold 
Stassen of the Mutual Security Agency 
to appraise the results of American aid 


Luman R. Wing, partner in the Chicago 
food brokerage firm, Luman R. Wing & 
Co., died in Evanston, Il]. March 13. He 
was 74. Mr. Wing had served as presi 
dent of the National Food Brokers Assn 
in 1926 
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Youn Customers like the way Crown Vacuum Lug Caps can be removed 
with a simple quarter-turn by hand. They also appreciate the perfect re-seal these 


closures make time after time. 


You Wel \ike the dependable hermetic seal these caps provide . . . the speed at 
which they are applied with Crown’s automatic vacuum capper. Sealing with Crown 
Vacuum Lug Caps is one of the most important developments in glass packaging that 
has come along in years. If you vacuum pack one or more of your products, you'll be 


wise to look into it right away. Write, wire or phone us for complete details. 


C&S the Vacuum 


~ Y 
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Every year for 45 years . . . 


our annual refund checks 


have been mailed to policyholders 


The 1952 savings distribution totalled 


$1,192,336.71 


Total Savings to date— 


$25,931,540.86 


If you are not sharing in these annual 
cash distributions let us show how you can do so. 


Your inquiry incurs no obligation 


Canners Exchange Subscribers 


LANSING B. WARNER, INC. 


4210 PETERSON AVE., CHICAGO 30, ILL. 


45 YEARS OF DEPENDABLE FIRE INSURANCE FOR FOOD PROCESSORS 
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Hazel-Atlas Glass 
COMPANY wheeling, w. ve. 


AN H-A CLOSURE 
COMPLETES YOUR PACKAGE 
H-A glass containers are easy to pack. 


ee 
They’re easy to ship. (\\ 


They‘re attractive to the eye. 


They’re ideal point-of-sale showcases. 


They'll sell your products. 


There’s an H-A Sales Office and an 
PACK EFFICIENTLY IN AN H-A GLASS CONTAINER H-A Factory near you. 





Washington and You 


Robert Y. Kerr, Washington Editor 


Food and Drug works on regulations 


for insecticide residues 


Insects keep building up immunities to chemical pesticides, 


Kerr says. Another farm problem: Predicted near-record yields 


this year would mean more surpluses and more federal invest- 


ments 


THE DURABLE OLD Jos of insecticide 
residues is back with us again. Food 
and Drugs has been working hard on 
an elaborate set of regulations, the 
product of long and exhaustive re 
search. For a couple of unlike rea 
sons, the rules at this writing are 
still quite tentative. 

In the first place they have to be 
formally approved by Mrs. Oveta 
Culp Hobby, head of the new Cabinet 
Department of Health, Education and 
Welfare. The document may have 
been signed by the time you read 
these lines; but on the other hand it 
may have been postponed indefinite 
ly. No one around here seems willing 
to make a solid guess. 

In the second place, while the pur 
pose of the regulations doesn’t change 
and while the effect of the residues 
on human beings remains about the 
same, the bugs at which the insecti 
cides are aimed DO change. Ento 
mologists say these creatures are 
marvels at fixing up an immunity to 
about anything the chemists shoot at 
them. So a poison gets to be strictly 
no good when the villain develops an 
immunity to it, and a rule about its 
residues gets to be strictly passe. 


When 


count of these residues and their un 


Federal law first took ac 


desired effects upon the food buyer's 
general animation—that would be 
about 1938—the insecticides used were 
chiefly Paris green and lead arsenate 
But at present more than a hundred 
pesticides are in use. This search for 
new poisons has been largely inspired 
by the fact that bugs and beetles and 
other 
chards and fields are so quick on the 


underworld characters of 01 
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immunity uptake. DDT was the won 
der slug for flies. Its effectiveness 
lasted about five years. 

Some time ago this page tried to 
raise a few roses, and when pests be 
gan to lay them low, a neighbor told 
us about the usual sprays and how 
to use them. We blew the stuff around 
with a hand pump; whereupon the 
bushes turned pale and began to 
come unstuck, while the vermin got 
up a joyful jag on the solvent and 
favored us with what we guessed was 
a buggy version of Sweet Adeline. 
Of course we learned that the pests 
were migrant workers from the neigh 
bor’s rose garden, where they had 
lived and thrived on these same poi 
sons. Seemed like, our neighbor said, 
that sprays were not as good as they 
used to be. The sprays were the same, 
but the insects had grown tougher 
by a mile. 


Chemicals chief control method 


Dr. Frank H. Babers, of the Bureau 
of Entomology, made this statement: 
“It seems that chemicals no longer 
can be relied upon for the main line 
of defense against insects for which 
the residual type of insecticides is 
currently failing.” That’s an alarming 
word, for up to now, chemicals have 
been the chief reliance. Doctor Babers 
recommended the exploration of non 
chemical control. He 
added that at present about 95 per 


methods of 


cent of research in insect control con 
sists of hunting for new and _ better 
chemicals. 

Non-chemical control 
rather unknown land; but if the idea 
is promising, let’s have it. Meanwhile 


seems a 


the search for new poisons will go 
forward; even though the new drugs 
do get fouled up, sooner or later, in 
the law of diminishing returns. Any 
way you look at it, the business takes 
on a tough coloration. The bugs seem 
at times to run circles around us, In 
any event the new rules and regula 
tions, when and if they're issued, will 
carry a lot of importance for farmers, 
food processors, producers of insecti- 
cides, health authorities and the like. 

And while we're bugged up, so to 
speak, we might take a brief gander 
at our old pal, weevily wheat. Well, 
Food & Drugs says it’s going on with 
the program of seizing wheat contam- 
inated by rodent filth and stopping 
its sale for human food. But the some 
what similar action against insect-in 
fested wheat, planned for July 1, is 
meeting strong opposition. 


Grain men cooperative 


Grain men and millers, so F & D 
says, have been highly co-operative 
in the educational work of the agency, 
telling farmers and elevator men how 
to protect the wheat from this pollu- 
tion and infestation. But protecting it 
from weevils is difficult, and testing 
it for infestation is slow and costly. 
There's a psychological block against 
the idea of weevily wheat as food; 
but, as in a good many other instances 
of insect infestation, there seems little 
if any evidence that this “conceal- 
ment, like a worm i the bud,” is a 
source of human ills. So there’s strong 
pressure to get F & D to modify the 
program. Some trade men in Wash 
ington think it will be modified. 


Industrial expansion runs high 


The Commerce Department says 
industrial expansion—new plants and 
new equipment—for this year will run 
half a billion dollars above the ‘52 
record, However, reports of business 
intentions would indicate that food 
processors will not quite equal their 
‘52 capital investments in plant ex 
pansion this year 

It’s looking like a buyers’ market. 
The customers are spending a lot of 
money; but big production makes for 
price competition that is sometimes, 
though not always, tough. Food sales, 
averaged across the board, have in 
creased in volume since the start of 
the Korean troubles by 10 percent o1 
a littke more... 

The Army has announced that both 
perishable and non perishable foods 
for the Services will be bought by 


the Army Quartermaster Corps 


(Continued on page 38) 
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MORTON 


for all your 
canning salt needs 


EXPERT | 
ADVICE on the hime salt for your plant 


The salt you specify for your canning opera- —_— 


tion is vitally important. As a service to you, Po0 
a Morton Consulting Engineer will visit your initia. pa 


» = 
Me dn 
4. Part Huror mbit 3 A 
plant, study your requirements, and recom- Soltaie, Una "Es 


5 ie 
mend the right canning salt that is best Newark ae \,. 
rchinsan, Kansas 


suited to your needs. 
Morton’s specialized canning salts include ae q 
Morton 999, a salt of highest purity; Morton “Te 


4 


H. G. Granulated, a screened, high grade ~~ S 
evaporated salt of improved purity, con- Y 

trolled quality and uniformity; Morton K.D 
Granulated, a superior quality of evaporated 
salt; and Morton Rock Salt. Let us help 


tN 


Prompt, economical delivery 
anywhere in the U. S. A. 


Only Morton can offer the right salt for your operation — at the 
right time, at the most favorable price and freight 
operation. the country. Because only Morton has nine plants and mines, 


strategically located at the points shown above to service the 


you decide which is most profitable for yout 


anywhere tn 


entire country. Another re on you'll find it 4 ys to standardize 
on Morton Canning Salt and service. 


Please send a Morton Representative to analyze my salt and 


‘“” 


; 1 1 ‘ 
canning operation. No oblugation, of course. CS-3 


MORTON SALT COMPANY Name and title 
Industrial Division 
Chicago 3, Illinois 


Firm 


Address 


City 7 Zone State 


“@eeeeeeeeeeeeeseeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 
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REX AGI-TORT STERILIZER 


ae 


a NOW 


~~ FASTER 


COOKING AND 
COOLING 


~~ 


Ey 


. 


The Rex Agi-Tort Sterilizer employs the pat- 
ented” “end-over-end”’ principle of agitation 
which assures positive, quick heating and cool- 
ing of can contents. It’s the modern, efficient 
way to obtain top quality while substantially 
reducing processing time. Years of research, ex- 
perimentation and testing have proved “end- 
over-end” rotation to be best method of obtain- 
ing fast, uniform heat penetration. You obtain 
the proven advantages of “High Temperature 


*Continental Can Co. Patent No. 2,517,542 


REX 


TT Mel Sse tee 


Short-Time Processing” 
TO YOUR PLANT 


Sei atl 


- ed a 


BETTER 
FOOD 
QUALITY 


—Short-Time Processing” without danger of 
scorching, over-cooking or under-cooking. 

The Rex Agi-Tort Sterilizer is especially 
suited for sterilizing in large cans—heretofore 
impractical. Difficult, viscous products can also 
be sterilized with full retention of quality and 
flavor. Why not investigate and find out how 
it fits your processing picture? Write for 
complete details. Chain Belt Company, 


4647 W. Greenfield Ave., Milwaukee 1, Wis. 


Cteeorm PEE ee be COMPANY 


OF MILWAUKEE 


FOOD PACKER 





ne be ; 


CS 


from berries 
to taste buds 


® 


DELIVERS TRUE PEPPER FLAVOR 
g 
72 Solublized! PEPPEROYAL isn’t just another pepper 


product. Users know it is unexcelled for true pepper flavor! The 
marvelous quality which makes PEPPEROYAL so distinctive is that 

of penetrating and blending uniformly with ingredients in your 

product. @ To achieve that result for you, Griffith extracts true pepper 
flavor from prime quality black pepper. Then, under laboratory control, 
converts it into PEPPEROYAL— minute flavor-globules that disperse 
easily and blend thoroughly. Jt’s Solublized! @ Alone, or as one 

spice in a Griffith Solublized Seasoning Formula, PEPPEROYAL delivers 
true pepper flavor to the delight of your customers. Discover 

the advantages . . . order PEPPEROYAL today. 


The 
' Some oa far cui sag vitor io ty rs 3 iF Fee 
Solublized. Converting ground spice formulae to 


Solublized Seasonings is a Griffith specialty. Let 


us show you all the advantages. LABORATORIES, Inc. 


in Canada—The Griffith Laboratories, Ltd. 
CHICAGO 9, 1415 W. 37th St. + NEWARK 5, 37 Empire St - LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George &. 
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béeonlure on : 


Leave it to a famous expert like the fabulous Duncan whole, wide variety of distinguished “Duncan Hines” 
Hines to know how to win friends with fine food. products. 

Leave it to the St. Mary’s Packing Company to Crown has smoothed the way for many a canner, 
uphold this reputation in the canned foods they both by helping to develop successful techniques for 
prepare and pack under the “Duncan Hines” label. handling new products and “problem packs,” and by 


Leave it to Crown to provide the Cans and Service suggesting improvements in routine canning opera- 


which safeguard the good taste and quality of the tions. What may we do to be of service to you? 


Other Famous Duncan Hines Products in Crown Cans Crow N Cw 
tJ 


PHILADELPHIA 


Division of 


Nomtoed CROWN CORK & SEAL COMPANY 
Dnt of Clmoicei Largetl Cin banifailiiioed e Philadelphia, Chicago, Orlando, New York, Baltimore, Boston, St. Louis 
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FREEZING 


BETWEEN THE LINES 


we 


Miss Arthur Miss Hunt 


Apple Blossom beauties 


Daughters of two officials of apple 
processing firms in Winchester, Vir 
ginia, served as maids-of-honor for the 
1953 Shenandoah Apple Blossom Fes 
tival, held) at Winchester, April 
30-May I. 

The girls are Ann Farrar Arthur, 
daughter of J. Pinckney Arthur, man 
ager of the Shenandoah Valley Appl 
Cider & Vinegar Co., and Diane Stin 
son Hunt, daughter of Wilkie W 
Hunt, vice-president in charge of pro 
duction at the National Fruit Product 
Co., Inc. Mr 


dent of the 1953 apple blossom fes 


Arthur was vice-presi 


tival and has been an officer of 14 
previous festivals, serving as director 
general of two. 


NCA bulletin issued 
on dietetic foods 


\ 62-page bulletin, “Dietetic Can 
ned Foods,” which summarizes the re 
sults of a special, two-year study of 
dietetic canned foods, has been issued 
bv the National Canners Association 
This new information resulted as part 
of a long-term program of nutritional 
research supported jointly by NCA 
and the Can Manufacturers Institute 

Purpose of the bulletin is to sup 
ply doctors, nutritionists, and the gen 
eral public who need special foods 
with reliable data on the composition 
of dietetic canned foods. This intor 
mation, in convenient tabular form, 
includes the proximate composition 
caloric value, and sodium and potas 
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sium content of 19 fruits, seven juices, 
and 15 vegetables. Also of interest to 
consumers is a section on the relation 
of dietetic foods to therapeutic diets, 
listing the various types of dietary 
plans used to meet one or another re 
quirement, such as low-calorie, dia 
betic, low-sodium, ete, 

Copies of “Dietetic Canned Foods” 
are available from National ( anners 
Association, 1133 20th St.. N. W 
Washington 6, D. C. 


Maryland salutes role of 
canned foods in nation 


William FE. Lamble— Ir. 
right president of Baltimore Canned 


(above 


Foods Exchange and vice president ol 
Pri-State Packers 
S. D. Arms 
president of American Can Co., pres 
ent a plaque to Gov. Theodore K 
MeKeldin of Marvland on which is 


mounted the 21 billionth can manu 


Association, with 


(second from left Vic 


factured to carry Maryland food prod 
nets throughout the nation 
The presentation was a high point 


of Marvland 
Week and was held during a lunch 


Commercial Canning 


eon in Baltimore attended by more 
than 200 leaders of the canning and 
can-making industries, agriculture 
ind government. 

Also taking part in the ceremony 
was Elizabeth R. McDaniel, Canning 


Week Queen, who helped make the 


historic container at American Can’s 
“Maryland” factory in Baltimore, The 
Governor said that “Without canning, 
the standard of living here and 
throughout the world would be al 


tered beyond recognition.” 


Musselman fetes tomato 
growers at banquet 


More than 350 tomato growers and 
guests were guests of the C. H. Mus 
tomato 


selman Co. at the annual 


growers’ banquet at the company s 
plant in Biglerville. Pa.. March 19. 
Extension specialists from Pennsyl 
vania State College discussed tomato 
1953, and 


John A. Hauser president of the com 


problems that exist in 


pany, awarded gold watches to Bruce 
Beitman of Gardners, and Fred Griest 
of the G. M. W. Orchard Co. Both 
growers averaged more than 20 bush 


els of tomatoes per acre in 1952. 


National Pickle Week— 
May 14-23 


Pickle’s numerous meni possibil 
ities are suggested in four colorful 
store display posters (shown above) 


designed to remind shoppers of Na 





THE |. MILLER PICKLE CO. entertains food brokers at the Peter Stuyvesant Hotel in Buffalo, 
New York, April 8. Thirty-five brokers attended the second annual Miller party 


I. Miller Pickle Co. entertains food brokers 


Vhirty-five food brokers represent 
Miller Pickles In Brox 
ton, New York, were entertained for 
three days, April 8-11, at the second 
immual Miller food brokers’ party. The 


brokers were given a tour of the new 


ing | 


Miller plant, then shown Niagara Falls 
ind feted in the General Brock Hotel 
overlooking the Falls. “Spike” Mille 
Miller Co., pre 
sented trophies to three brokers and 


president of the 1 


one brokerage firm at the annual ban 
quet held at the Peter Stuyvesant Ho 
tel in Buffalo 

George EF 


Butts, G. E. Butts Co., 


tional Pickle Week (May 14-23) at 
the point of sale. Backed by a pile of 
pi kle cases which illustrates one use 
for the Pudy Golden offers 
i set of four, available to retailers in 


posters 


any quantity. Colors of each are bright 
red and pickle vreenh, size ‘s. 17 
rit hes N itional Pic kle Week Is spon 
sored by the National Pickle Packers 


Association 


NFBA committees 


Appointments to four 1953) com 
mittees of the National Food Brokers 
Association were announced recently 
by i Norton 
NEBA chairman 


members appointed to serve on them 


Reusswig, national 


Committees and 


are as follows: 

Merchandising committee: Chair 
man, P. F. Pteister, P. F. Pteister Co. 
Detroit; F. R. Austin, Austin-Gosselin 
Sales Co., New Haven, Conn.; J. N 
Bistline, Bistline Brokerage Co., Den 
ver; Henry Deas, Jr., Deas Brokerage 


22 


Trac Buffalo, was cited as the “First 


and oldest) broker;” H.W. 
Herman W Adam Co., 
was cited as the “Leading broker in 
1952. Garcelon — Sr., 


Garcelon Co., Boston, was awarded 


Adam, 
Pittsburgh, 
Louis Louis 
a trophy as the “Leading broker—New 
Division;” and Chavoustie 
Albany-Syracuse, N.Y 
was cited as a “Pioneer and outstand 
ing friend” of the Miller Co 

At the same ceremony the visiting 
brokers presented Mr. and Mrs. Millet 


with a sterling serving set 


England 


Hinman Co., 


Co Charleston, S. ¢ Richard L 
Fitzwater, Jr, RK. Fb. Fitzwater & Son 
Philadelphia; F.C. Glueck, Frank ¢ 
Glueck & Co., Cincinnati; Milton 
Rich, Rich-Diener Co New York 
Citv; BE. F. Scholand, Buflalo; T. O. 
Farrant, Schlesinger-Tarrant Broke 
age Co., St. Louis; S. G. Voelker 
Stanley G. Voelker & Co., Louisville; 
J. A. Weaver, James A. Weaver Co. 
Lancaster, Pa.; and ex-officio, E. W 
Peterson, Peterson & Vaughan, Ine., 
Detroit. 

Processed foods committee: Chair 
man, T. M. McLaughlin, T. M. Me 
Laughlin Co., Cleveland; J. B. Dailey 
Phe H. A. N. Dailey Co., Philadelphia; 
Kk. W. Juri, Wm. J. Lindenberger, San 
Francisco; Arch S. Martin, Martin & 
Zeagler, Inc., Atlanta; J. H. Meln 
James H. McInerney Co 
Line Boston; Wim H. Nowak 
Harry W. Freedman & Co., Newark 
H. L. Proctor, Paul Paver & Associ 
Roehl, F, ( 


Oconomowoc, Wis.: 


erney, Jr., 


ates, Chicago; F. ¢ 
Roehl & Co., 


W. S. Stern, Wm. H. Morse Co., New 
York; and ex-officio, J. W. Crawford, 
Baker-Crawford-Bishop, Los Angeles. 

Membership committee: Chairman, 
Willis Johnson, Jr., Willis Johnson & 
Co., Little Rock; and all NFBA reg 
ional directors. 

Finance committee: Chairman 
H. W. Clarke, Walter Leaman Co., 
Washington, D. C.; W. R. Orr, W. R 
Orr & Co., Danville, IL; E. W. Peter 
son, Peterson & Vaughan, Inec., De 
troit; and J. J. Reilley, James J. 
Reilley & Associates, Philadelphia 


New federal department 

The Federal Security Agency is 
now the Department of Health, Edu 
cation, and Welfare. Mrs. Oveta Culp 
Hobby, who was Federal Security 
administrator, is now the Secretary of 
Health, Education, and Welfare. 

The Food and Drug Administra 
tion, headed by the Commissioner ot 
Food and Drugs, will be part of the 
new department, together with all 
other functions of the FSA, 


Sugar ‘n Spice 


Did you try to guess the correct 
number of pepper berries in the an 
tique candy jar at the Griffith Labora 
tories’ exhibit during the recent 
National Canners Association conven 
tion in Chicago? The nine prize win 
ners from the hundreds of guessers 
whose answers were closest to. the 
actual count of 67,755 berries are: 

kK. L. Kuester, Allen Park, Mich.; 
G. H. Hunt Jr., Boston, Mass.; S. H. 
Cliamplin, Cincinnati, O.; Le Roy 
Johnson, Austin, Texas; J. I. Kennedy, 
St, Louis, Mo.; Moody Dunbar, Lime 
stone, Tenn.; F. B. Bush, St. Louis 
\lo.; S. Poles, Hartford, Conn.; and 
Mrs. W. R 


Minn 


Krickson, Grand Rapids 


FOOD PACKER 





Northwest NCA meeting 
takes up salmon problems 


Twin problems of marketing and 
rebuilding salmon runs were the chief 
items discussed when the northwest 
branch of the National Canners As 
sociation held their 16th annual can 
ned salmon cutting demonstration and 
fisheries research conference in Seat 
tle. 

Puget Sound packed in 


glass made its appearance at the cut 


SO keve 


ting that included 630 samples. The 
new glass packs were 3, 7, and 9 oz 
containers and attracted a major share 
of attention. Philip Carmichael, S. & 
P. Sales Co., was cutting chairman. 
Presiding at the general sessions 
Sutter, 


Seattle, general confer 


was Vance Fidalgo Island 
Packing Co.., 
ence chairman. 

The initial report on scientific work 
being done to rebuild the salmon runs 
was given by Dr. W. F. 
director, Fisheries Research Institute, 
University of Wash. Recent work in 
dicates that escapement of salmon for 


Thompson, 


spawning is not the decisive factor in 
the size of the run that may develop 
Studies are being continued in Bristol 
Bay, Kodiak Island, the Peninsula 
area, Prince William Sound, and 
Southeastern Alaska, all in Alaska, he 
said. 

An_ industry 
promotion program was suggested by 
Carlos Campbell, secretary, National 
Canners Association. He spoke of the 
work now being done by the NCA 
toward the proper labeling of dietetic 
foods. 


sponsored sales and 


Utah Canners Association 
holds annual convention 


The 41st annual convention of the 
Utah Canners Association was held 
March 13 and 14 at the Hotel Utah 
in Salt Lake City, Louis Ratzesberger 
Ir., president of the Hlinois Canning 
Co., Hoopeston, Ill., and president of 
the National 
gave the opening talk. 

He upheld Secretary of Agriculture 
Ezra Taft Benson and said his organ 


Canners Association 


ization favors the agriculture policy 
of Benson, He made a big hit with 
the Utah canners, lauding the Utah 
choice of Benson to head the agricul 
ture of the nation. 

He stated that canned vegetables 
and fruits were cheaper when there 
was no government support program 
and voiced opposition to the supports 

Frederick  P. 
speaker and northern Utah banker, 
also stressed the need of supporting 
Secretary Benson, and of making a 
Frank Gimlin 


Champ, another 


suitable adjustment. J. 
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Incoming officers of the Northwest Canners Association include (left to right): Vernon Whitney 


first vice-president J. E. Klahre, president 


R. Tulley 


re-elected secretary-treasurer; and 


Berkeley Davis, second vice-president. Meeting was held in Yakima, Wash 


Ir... president of the Utah Canners 
Association and head of the Woods 
Cross Canning Co., introduced — the 
speaker and made the president's re 
pore 

Dr. Elroy Nelson, director of the 
Bureau of Economic and Business 


Utah, Salt 
Lake City, spoke on “Economic trends 


Research, University of 
in Utah.” He said the tendency is 
toward industrialization and that the 
agricultural state of Utah, which was 
founded by Mormon pioneer farmers 
was becoming an industrial state 
Thousands of new residents are at 
tracted here by the sprawling defense 
areas, he added, 

Charles T. S. Parsons, of Rex In 
dustries, Inc., Salt Lake City, spoke 
freedom.” He 


urged canners to be patriotic, ethical 


on “Some aspects of 
and to help see that the right persons 
were put in office 

A session was held the morning o! 
the second day for superintende nts 
and plant supervisors. Speakers were 
EK. J. Kraska, canned goods specialist 
Association of American Railroads 
and Edwin S, Dovle, National Can 
ners Association sanitarian, San Fran 
cisco, who spoke on plant Samtation 

Harold H. Jaeger, of the Can Man 
ufacturers Institute, New York Citys 
“The 


housewife.” He said housewives will 


spoke on canner versus the 
buy more canned goods if they are 
packaged in an appealing manner. He 
advocated a variety of canned prod 
ucts to give the housewife a good 
selection on food shelves. 

Mr. Champ, chairman of the board 
of the Commercial Security Bank 
Ogden, and Dr. Roval Garff, Univer 
sity of Utah, spoke on “Our respon 
sibility in what's ahead,” and “How 
are your human relations.” 

Ihe convention closed with a din 
ner dance and floor show 


Northwest Canners Assn. 
holds annual meeting 


Delegates to the Northwest Can 
ners Association annual meeting held 
in Yakima, Wash. in March wound up 
the vears business affairs and selected 
J. KE. Klahre, 
Appk 


River, Ore., 


general manager of the 
Hood 


as the incoming president. 


Growers Association, 

Iwo of the biggest problems during 
the coming year, it was indicated, will 
be slackening canned goods sales and 
high freight rate barriers to eastern 
nd middle western markets. 

Phe first was tackled in a panel dis 
cussion headed by retiring president 
Kk. |. Pitkin, Kugene Fruit Growers 
Association, Ore., and Louis Ratzes 
berger, Jr., National Can 


ers Association. 


pre sident 


While canned products have shown 
little volume increase since 1946 and 
actually have experienced a 10 per 
cent drop in per capita consumption 
since that date, frozen foods volume 
is booming, Hal Jaeger, Can Manu 
facturers Institute, pointed out in an 
opening address. 

“The important lesson that canners 
can draw from the recent successes of 
frozen foods is that here is a new force 
i new way of selling food, a new ap 
proach to serving the consumer—and 
it is using methods that would boost 
canners sales if canners would get 
together to do something about it 
hie said 

By the end of 1953 volume of fro 
zen foods sold in Seattle supermarkets 
may reach 50 percent of that of can 
ned, J. B, Rhodes, Sr 
the National 


president of 
tetailer Owned Stores 


ind also president of the Cooperative 


Food Distributors of America, said. 
One way to stop declining sales is 


to adopt a progressive merchandising 


(Continued on page 41) 





Glasspacking and 


M. E. Knouse (sitting, left), president of Knouse Foods Cooperative, Inc., Peach Glen, Pa., 


and Lee Esser (sitting, right), sales manager, 


(standing, left to right): Paul E. 
control supervisor; Edward J. Nowicki Jr., 


are shown with other Knouse Co 
Zeger, controller; Dr. J 
plant production manager; and John B. Peters, vice- 


executives 
R. Oyler, research and quality 


president in charge of procurement of farm products. The cooperative was started in 1948. 


Apple processing: $100,000,000 


industry in the Appalachian area 


This progressive area glasspacks and cans 10 to 13 million 


bushels of fresh fruit today, where formerly processing con- 


sisted largely of byproduct vinegar operations 


IN THE COMPARATIVELY BRIEF SPAN 
of about two or three decades, apple 
processing in the four-state Appala 
chian area has expanded from pri 
marily a vinegar manufacturing 
business, using largely byproduct ap 
ples, to a $100,000,000 industry that 
TOW Cans and glasspacks nearly halt 
of all the apples that are produced in 
this vast apple land. 

This apple producing area, one of 
the most intensively developed in the 
United States, is in the upper Poto 
mac drainage basin and includes 
south central) Pennsylvania, western 
Maryland, eastern West Virginia, and 
northern and southwestern Virginia, 
the latter in the Shenandoah Valley 
region. These slopes in the Appala 
chian mountains, where the tempera 
tures are cold enough to bring on 
dormancy but where frost damage is 


not excessively severe, have a neat 


ideal exposure, climate and rainfall 
and have been noted for the produc 
tion of fine, flavorful apples as far 
back als before the turn ot the cen 
tury. 

In those days, the No. 1 market 
was for fresh apples and many mil 
lions of bushels of fresh fruit) were 
eaten and enjoyed, not only in the 
United States but in numerous coun 
tries abroad. The small fruit, spurned 
to a large degree by the fresh trade, 
cider, hard cider, 
boiled cider and vinegar by plants 
that had sprung up in the area. As 
markets 


was made into 


developed, canned — apple 
sauce, slices, apple juice and other 
jellies 


started appearing in consumer chan 


products including jams and 


nels, 

In the early 1930's, however, the 
world export market for fresh fruit 
diminished, and apple growers and 


packing-house operators began to de- 
velop more intensive processing facil- 
ities, New equipment was bought or 
made and installed, packing lines 
were streamlined and made_ highly 
efficient, and grower-processor _rela- 
tionships were strengthened. 

This transition was accompanied 
by the inauguration of effective sales 
and merchandising methods on proc 
essed apples and apple products. An 
educational program designed to con 
vince consumers that processed apples 
should occupy a prominent part in the 
family food fare was started. Actually, 
salesmen, brokers and public relations 
people did a selling job that ranks 
with the best ever done in the indus 
try, 

They emphasized the year-around 
convenience of processed apple prod 
ucts in the home; the ease of buying 
in consumer-size packages; consistent 
quality; brand purchasing; high nu 
tritional value, just to name a few. 
Another important factor in the in- 
creased sales of apple sauce was that 
it was found to be an excellent food 
for babies. 

Consumption of apple products 
rose steadily. According to the Na 
tional Canners Association, only 870, 
000 cases of apples were packed in 
the Appalachian area in 1938. But 
this figure had increased to more 
than 3.3 million cases in 1950. The 
story is similar on sauce. In 1938, 
less than 700,000 apple 
sauce were packed in the area; in 
1950, this figure was 7,192,906 cases. 
Apple juice showed an even more 
phenomenal rise. In 1945 this area 
produced 141,545 1950, 
nearly a million cases came from the 
Appalachian area. 


cases of 


cases; in 


Pack 50 to 60 percent of 
slices and sauce in U.S. 


Today, approximately 10 apple 
processors in this area pack between 
50 and 60 percent of all the sliced 
apples and sauce packed in the United 
States. These two products alone ac- 
count for about half the retail vol 
ume of $100,000,000 realized yearly 
by the industry in the four-state area. 
Other apple products, including juice 
jams, jellies, vinegar, cider, butter, 
pie fill, whole canned apples and po- 
mace for use by pectin manufacturers 
make up the other half. An average 
of 10 million to 13 million bushels of 
apples, or something like 54 percent 
of the total apple crop in the area, 
was made into 
1950. 
Organized marketing programs con 
ducted by the Appalachian Apple 


apple products — in 
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left), president of Bowman Apple 
Hearl, manager. 
to mil- 


Gordon D. Bowman 
Products Co., 
Bowman 


Officials of National Fruit Product Co., Inc., one of the 
the Appalachian area, are, left to right: L. W. Brown, vice-president in 

sales; W. W. Hunt, vice-president in charge of production; Frank Armstrong Jr., 
of the company; and R. L. Hunt, National Fruit first 


pioneer processing firms in 
sales 
processor 


lion-case-a-year outlet for prime fresh fruit. 


and James E 


charge of 


president has grown from byproduct 


secretary started in Alexandria 


high 


processors accordingly were off 


Service, Inc have played a. signifi prices were—and are—unusually 


cant part in the growth of the indus rhe 
try in the four states. During the ered fewer apples. The fruit went to 
market. The na 
start to finish 

So.” add 


ove! the 


were near the high pay “fresh” 
the horticultural soci tional pack was light 
West Virginia, Mary not enough to go 
Pennsvivania b led Milles “with 
out organized ! K, i C1 rie tise 
selling more. fre tu 1D! ed appl 
More than 1,50 


the or 


ganization we} ! ith 


Depression when prices 
rock bottom 
Virginia 
ind 
e to--4 
eftectiy rie 
sed fruit 


TOW orne 


ail nin 
little carry 
ury 


1 
{ re riding th 


ws OF 
ind proce 
mnbers of 


vrowers al il chian Appl Servi I Ou 


other « t ippl 


Appk 


1 
Whi h for 


ranmizations rf rh 
New York City 


irs has been Is 


FTOW CTS 1 


Kitchen 
Benefits both groups ane 1 


sting i Sti 


! 
service, now cessful apple recipe service featurin 


Appalachian \pple 
20 years old 


cause of the growers’ recognition that 


equally processed and fresh apples 


was created be 


nearly 


} 


ind which has helped and_ inspired 


Richard E& the H. F 


Berryville, 


Byrd (left manager of 


Byrd 


le . he ’ fi writers an si t sted it 
ipple markets in the four-state area od riter ind Persons mecere . apple plant at Virginia, and 


consumption ot apple WoO 


processing 
Rooker 
in bol ‘ 
was Dol »wn apples for 


promoting the 

The 
tered 
when the 


Was OF ranized 


director 


would have to be expanded. Carroll R Sachiadoal 


Miller, secretarv-manager of the Ser 


Byrd grows all his 


entire industry iain processing 


ice and a well-seasoned hand at sell market-wise two years igo 


Apple s Institute 


Pro CSS( dl 
This 


tion ha in outstanding jol 


if promoting consumer awareness of 


ing both processed and fresh. fruit 
that “We fully that ex 


panding demand by consumers tor 


Says realize young organiza 


! 
LisoO dome 


ipple products means in 


processed 


' 


cre ised demand for the ur wers’ ap the \ alive ol including re idly to-ea 


tl ned sli es ind ippk 


the daily diet. Bee 


ple s by the processors and that this luce, ¢ puide 


increasing demand is one of the bases in Luise ipple prod 


of the growers’ prosperity, as well as 
of the 
Miller points out that current fac 


pro¢ essors’ prosperity.” 


tors contributing to the high demand 
for processed apple products are two 
told: (1) 
tide toward increased 
prepared “The 
‘leaving the kitchen,’ so to speak. We 
are feeling this tide keenly in 
work with fresh-channel apple sales 
Processed apples are already riding 
ahead of this tide.” And (2) the 


There is a strong-running 


use of semi 
foods. housewife is 


oul 


ucts complement so many other food 
the Institute 
to participate in 
rhese 


tie-ins have given processors point-ot 


products has been in 


vited several major 


food promotions “naturals” in 
sale promotions and have provided 


grocers with money-making oppor 
tumties to display and sell apple prod 
ucts in conjunction with othe 
popular, well-known quality products 

Thus, hard-hitting and highly Or 
vanized production, processing, and 


promotional activities by these several 


Dr. A. B. Groves and Dr. C. H. Hill of the 


Win 


chester Fruit Research Laboratory offer technical ad- 


made 
vice to 


1952 fall apple crop was the smallest integrated have 


Fresh-channel apple 


groups proc 


local fruit growers and carry on research 


food in leading to improving fruit growing programs 


in five vears. essed apples a “front page” 
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Three of these Bowman-made case stackers are used 


to handle cased apple products in the 
warehouses 


cases off the stack for shipping ovt 


The Mojonnier vacuum pan in the Byrd plant 


Stackers can be reversed to bring 


Bowman 


the 


It is 


used to make concentrated apple juice, part of which 
is used for jelly manufacture by the company; re 


mainder is sold to other processors. 


Glass containers of apple sauce are labeled on the 


Economic Machinery Co.'s automatic 


straight-away 


labeler in the Knouse plant. Capacity of the machine 


is 140 containers per minute 
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diets today. Industry 
predict that 
the next few years will see even more 
emphasis placed on apple products as 
a necessary 
buying lists. 


the nation’s 


spokesmen, moreover, 


item on food shoppers’ 


Another this team consists 


of the research and extension workers 


arm of 


in the agricultural experiment stations 
and Maryland 
Pennsylvania, Virginia and West Vir 


extension services in 
ginia. Breeding of new and improved 
varieties of apple trees, development 
of better fertilization 
techniques, testing and making rec 


and cultural 


ommendations on new spray mate 


rials, laboratory research to improve 
existing processed products or dl velop 
new products, and oftentimes study 
ing improved marketing practices are 
but a few of the many projects un 
dertaken and usually carried to com 


pletion by these scientists 


fruit 
and 


Because requires protection 


from insects diseases through 
out the growing 
skill on the part of the 


furnish such protection at 


season, and great 
grower to 
the right 
time, the college administrators in th 
established 
tions in the important production 
areas, staffed by scientific people. The 
Winchester Fruit Research Labora- 
tory, located at Winchester, Virginia, 
and a part of the Virginia Agricultur 
al Experiment Station, is typical of 
these stations 


states have resident sta 


Provide valuable services 


Here Entomologists W. S. Hough 
and C. H. Hill, and Plant Pathologist 
A. B. Groves provide valuable services 
to the growers in the Winchester com- 
munity, Much of their time is spent 
in routine evaluation of 
and 


insect 
control materials devel 
oped by commercial companies. They 
also determine the compatibility of 
new materials when used in combina 
tion and when applied to residues that 
remain on the 
spray 


new 
disease 


trees from previous 
Many of 
tests are carried on in commercial or 
chards with the growers’ cooperation. 
The Winchester staff takes the lead 
each year in the development and 
writing of the “Virginia Spray Pro- 
gram,” which the extension service 
publishes as a bulletin and_ distrib- 
to the fruit growers and othe 
interested people. In addition, grow 
ers are assisted on pesticide problems 
as individual cases arise. 


applications. these 


utes 


Following are brief descriptions of 
some of the outstanding apple proc 
essing plants in the Appalachian area. 


Bowman Apple 


Products Company 


Gorpon D, BowMAN, PRESIDENT and 
general manager of Bowman Apple 
Products Co., Inc., in the Shenandoah 
Valley at Mt. Jackson, Virginia, is a 
good example of a long-time orchard 
ist who built his own processing plant 
because of necessity. He started op 
erations 13 years ago to handle ap 
ples that wouldn't fill fresh-market 
requirements however, he 
packs about a_ million 
cases a year of sauce and juice, using 
only fresh, tree-run_ fruit, 
Bowman 


Today, 
comfortably 


and_ sells 


Donald 


them under and 


Duck brands. 

The main Bowman plant is a mod 
ern, 130 x 130 foot building, two to 
four stories high, equipped with clean 
and efficient production lines. The 
built a new, 96 x 136 foot 
Class AA warehouse in 1951 that has 
a capacity of 250,000) cases 


company 


around 


H. F. Byra, Inc. 


Harry F. Byrp, THe Untrep STates 
senator from Virginia, and the world’s 
largest orchardist, entered the apple 
processing industry directly in 1948 
when he built a million-dollar plant 
at Berryville, a few miles east of Win 
chester. Previously, his processing ap 
ples had been sold to processors in 
the Appalachian area. 

Today, the Berryville plant con 
verts about half of the apples pro 
duced on the 160,000 trees owned or 
controlled by H. F. Byrd, Inc. into 
sauce, sliced apples, concentrated ap 
ple juice, sweet apple cider, and apple 
jelly. The other half of the produc 
tion is packed in an adjacent packing 
house and sold on the fresh market 
The processing plant, under the direc- 
tion of Richard E. Byrd, the senator’s 
son, has a capacity of 12,000 bushels 
per day. Cold storage capacity of 
200,000 bushels of apples allows flexi 
bility in the processing plant. Sauce, 
for instance, is made from a blend of 
five varieties. 

The quality of Byrd’s processed 
products follows closely the rigid 
standards that have made the com 
pany’s fresh-market fruit famous for 
many years. Cultural practices used 
in orchard production are recognized 
best, the 
spray 


as the insect and disease 
contro] schedule is thorough 
and adequate, and varietal plantings 
have been that 


market requirements 


made conform with 
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The 8-pocket Filler Machine Co 


White capper. Charles S. Toan, (right), 


Likewise, the plant equipment is 
geared for fast and efficient produc 
One of the 


features is the pair of 
Byrd-designed 


tion of apple products 
outstanding 
cookers Dhese 
cookers have a capacity of 60 No. 10 


cans per minute 


slice 


Knouse Foods 


Cooperative, Inc. 


KNouse Foops Cooperative, INC. is 
another multiple-plant operation that 
has joined the ranks of the larger ap 
ple processors in a remarkably short 
fruit 
area Organ 
1949 in an 
effort to provide orderly and uniform 
marketing for their fruit. At 
Knouse 
than 400 grower-members whose fruit 
holdings total about 35,000 acres. 
M. E. Knouse, a pioneer in the Ap 
palachian apple business, is president 


time. A’ group. ot 


growers in the four-state 


prominent 


ized this company in 
present 


Foods IS owned by More 


and general manager of the coopera 
tive. 

The main plant and executive offi 
at Peach Glen, Pennsvivania 
northerly end of — the 


region—and 


ces are 
toward — the 
Appalachian 


plants are 


also operated in the Pennsylvania 


towns of Orrtanna, Chambersburg 
and Scotland. 


clude sliced apples ( the 


Products packed in 
largest. vol 
butter 


white dis 


ume product sauce 


both 
tilled; concentrated apple juice; a full 


apple 
vinegar cider and 
line of jellies; and also tomato juice 


cherry rasp 


cherries and | 


red sour 
berry, and apple pie fillings 
At the time the 


started, Mr. Knouse 


cooperative was 


recognized qual 
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plant manager 


filler in operation at the Winchester In the Knouse modern 
plant of National Fruit Product Co. Jars are conveyed through adjacent 


looks on 


itv as one of the significant factors ot 
“All 


vrowth of Knouse Foods depends on 


success When he said future 


our ever-increasing output of highest 


quality foods.” Rigid adherence to 


this factor plus the development ot 
the eve-catching and effective “Lucky 
Leal” FOOD PACKER 


October 1951) have pushed the com 


label (see 
pany’s raw product requirements to 
3,000,000 bushels of apples in 
a normal year’s operation 
market 
and Knouse brokers are located in 35 
states and the District of 


nearly 
Principal 
distribution is  nation-wick 


Columbia 


Excellent quality control 


Knouse’s quality control program 


under the supervision of Dr. James R 
Ovler 


tematic 


involves the careful and sys 
checking of the products at 
each stage of the manufacturing proc 
eSS Working Ith 
with the 

ments, Dr 


close « ooperation 


executive and sales depart 
Oyler and his associates 


determine grades and standards to 
which each particular product must 
conform. Next, the means and meth 
ods of control are set for insuring that 
the product will come up to the de 
fined grade and standards. Finally, a 
continuous imspection and check sys 
examination of the 


tem is used for 


product to determine if the control 
procedure Is functioning properly and 
that uniformity and high quality are 
maintained in) company 


being prod 


ucts 


Mr. Knouse 


sons why his company and others in 


outlined several rea 


the region have grown so phenome 


is I here 's al cle fi 


proc essed 


nally in recent vears 


nite trend toward foods 


todav, and this trend is on the in 


crease,” he said. “Homes and apart 


quality control laboratory, Harold S. Oliver, 


food technologist, measures drained weight of a sample of Lucky Leaf 
apples and Ida Barbour measures soluble solids with a refractometer 


ments are smaller and more compact 
there's often little or no room for stor 
ing bulky foods: the 


tastv and economical foods available 


consumer Wants 


12 months out of the vear. Thus 
processed apple products fit these re 


quirements well,” he added, 


The National Fruit 


Product Company 


Pne Nationa From Propucr Co 
one of the 
the nation and 


Whit 


busine SS It 


largest food processors in 


owner of the well 


House 
1913) by 
Alexandria 


known brand, started 


manulacturing 


vinegar at Virginia, across 


the Potomac River from Washington, 
1). ¢ 

Headquartered in Winchester since 
1918, National Fruit manufac 


tures a full lime ot apple products itt 


now 


new, super-modern plant in Win 
chester and in five other plants in 
Virginia, West Virginia and New Jer 
sey. Much of the company’s produc 
tion is sold in the southern states. 
Warehouse facilities are 
Atlanta, Ga. Products 
distilled 


ples, canned apples, sauce 


maintained at 
cider 
baked ap 
apple but 


include 


Vinegar Vineval 


ter and jelly packed in a wide range 
glass and tin con 


iddition 


of consumer-size 
taimers. In vinegar for com 
mere ial use IS shipped inn several SIZES 
of barrels, tank trucks and tank ears. 

Plant production is geared to high 
capacity At the Winchester 


1.000 bushels of 


plant 
about apples per 
hour are processed, resulting in either 


10.000) 30: cases of sauce or 5.000 


(Continued on page 39) 





For apple juice, 
tomato juice, citrus, 
and others— 


—wherever a food product is packed in 
narrow-mouth glass, no other closure can 
match Vapor-Vacuum Pry-off—for con- 


ON GRAPE JUICE venience or for protection. 


The best-selling brands 
are Vapor-Vacuum 
Sealed because this seal 

looks better, protects bet- 
TA Me Ml Lill ay 


ON PRUNE JUICE 


PM bam) Cert r ys 
package— GLASS with 
VAPOR-VACUUM— is far 
/ and away the leader of 
Vy the quality field. 


UA 


ON SYRUPS 


-.. caps don't stick and / ; 
molds can't grow when . 
the contents are pro- 


a Sa) ie Tal ta ON VINEGAR 


Seal and Re-Seal. 


... there’s never a sign 
eee a 2haea of breathing or leaking 
or “mothering". when 

eT eee Te ee] 

Te MU ala cl 





rut FACT: 


You get far easier, more uniform opening—with Vapor-Vacuum Pry-off Caps 


as the most convenient of all such seals, from the 


Se cee Pe S 


“ 
A 
~ 

seo SS 


5 
>= 
— 
~ 


When you cut through the claims, the theories 
and the wishful thinking about seals for nar- 


row-mouth ware, this is what you find: 
Vapor- 


consumer’s standpoint. 


In the initial opening this seal provides greater 
and does it uniformly 


5 
~sile « 


ease than any other 


On a basis of cold, hard experience, 
and invariably. 


Vacuum Pry-off Seals for bottles must be rated 


a rT Pe 
bes . 


THE FACT ° 


You get a quicker, easier re-seal—and better re-seal protection, too 


Again, it’s a matter of experience! Experience — reseal for narrow-mouth ware. 
with billions of packages...experience of (9 
many packers and many types of foods proves: essary to keep the contents of partly used 

and that only Vapor-Vacuum 


That an hermetic re-seal is definitely nec- 


packages fresh 


1) That the Vapor-Vacuum Pry-off is far and 
Pry-off Caps provide this necessary protection. 


away the easiest, quickest and most positive 


THE FACT e 


In packing, you get absolute protection of taste, flavor, and freshness 


quality disappear. Long shelf-life has no effect. 


At the bottom of the sheet (and most impor- 
Color and flavor never vary. 


tant of all) is this fundamental fact: 

Vapor-Vacuum Pry-off Caps offer the one sure 
way to deliver ever-fresh foods-in-glass. Under 
this seal, all the uncertainties about delivered 


‘VAPOR-VACUUM” Seat and Re Seal 


a ~ PRODUCT OF 
WHITE CAP COMPANY __\ 


a 


These are the facts. The record leaves no doubt 
about that! And ever-growing sales volume 
shows that wise packers are acting accordingly! 


CHICAGO NEW YORK) PHILADELPHIA ROCHESTER SAN FRANCISCO LONDON, ENG. 


? 
y obs ple, 


PLIST LE IRN TRI 


Tr. 





Glasspacking 


Vv 


Some of the Royal Snack products packed by S. A. Haram & Co., Inc. 
The company packs several herring varieties and six different salads. table. Control chemist 


4 


Herring—a favorite appetizer—comes 


out of the barrel and into the glass jar 


This New York company, one of the four largest herring 


packers in the country, packs herring in the winter 


and salad in the summer in a modern, sanitary plant 


THE LOWLY HERRING Which once was 
considered always good for a joke has 
progressed until it is now one of our 
top appetizers. That development. is 
due in large part to the production 
and distribution skill of S. A. Haram 
& Co., Ine. 
herring packers in the country. Its 
output of “Royal Snack” herring is a 
distinctive blend of Norwegian ex 


one of the four largest 


perience and modern American taste 
and the product is in wide demand 
not only by epicures, but by the aver 
age consumer. 

The physical set-up of the plant 
in downtown New York City repre 
sents a model of its kind, and is con 
sidered one of the cleanest, most 
sanitary fish packing plants in’ the 
country. There, 1.200 dozen glass jars 
of consumer size are turned out every 
day and with the salad output this 
represents a multi-million dollar vol 
ume. 

Except for filleting and packing, 
production is automatic and handled 
in stainless steel equipment. All per 
ishables are kept under constant re 


30 


frigeration. A comprehensive quality 
control system is under the super 
vision of a full-time food chemist. 
Each batch is routinely sampled and 
checked in’ the 
premises. 


laboratory on the 


Can switch to salads 


Outstanding feature of the opera 
tion is that two distinctive types of 
packed with _ little 
change-over—herrings and salads at 


products are 


the same plant with the same facilities 
This conversion is necessary to keep 
the working force of 60 employed all 
vear round with herring concentra 
tion in the winter months, salads in 
the summer. 

The Royal Snack story 
1919 when Sevrin A. Haram, presi 
dent of the company, came to the 


began in 


United States to represent Norwegian 
herring interests. He saw the need of 
preparing attractive consumer pack 
ages to replace the old crude methods. 
He realized that if these tidbits were 
sold in canape form, ready to eat in 
a convenient size and economically 


The cutting room where herring is filleted on this stainless steel 


(in white jacket) oversees the operation 


priced, their popularity would zoom. 
After experimentation, he 
devised the idea of packing the fish 


much 


in glass ready to be consumed from 
the jar. To supply the increasing de 
mand for herring on a year-round 
basis, the present plant was built of 
stainless steel and tile with many hun 
dreds of teet of refrigeration. 


Herring from far north 


The herring comes from waters of 
the far north. It has a firmer, finer 
textured meat with higher fat content 
and higher vitamin content than any 
other type, the company feels. Most 
Royal Snack herring is imported from 
Newfoundland, Iceland or Norway. 

Royal Snack bismarck herring and 
rollmops are imported directly from 
England, where the fish is carefully 
selected, cleaned and cured. No other 
tvpe of “dressed” herring is ever sub 


(Continued on page 36) 


Sevrin A. Haram, president of S. A. Haram 
& Co., Inc., which packs 1,200 dozen jars 
of herring daily during the winter months 
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yYNITS 


Style C 
Two-thirds Jacketed 
5 to 100 gal. ion 
Center-line Scraper : 

Agitator Kettle Center-line Scraper 

Agitator Kettle 

to 300 gal. por 
a } 25 to 300 gal. 


Style A 


Two-thirds Jacketed 
5 to 500 gal. 


Style B 
Full Jacketed 
10 to 300 gal. 
Vacuum Pan 


50 to 
500 gol. 


ccc * 


Style CW 


Two-thirds Jacketed Sema -_ 


80 to 300 gal. 


Quick Cooling Pan 
50 to 200 gal. 


P, ‘ 
ou. Individually designed for a specific processing operation 


Twethivds and available in a wide range of sizes to fit your exacting 
Jacketed aj 


requirements, Lee corrosion-resistant 
40 to 200 gal. 


equipment is built to give you long 

RAGE TANKS years of peak performance with mini- 
mum maintenance 

Descriptive bulletins are available 

for any or all of the above units. Write 

for them today and discover how Lee 


can helpreduce your processing costs. 


| 


Mixing Tank Pulp Tank Storage Tank 
25 to 500 gal. 500 te 2,000 gal. 100 to 5,000 gal. 


METAL PRODUCTS CO., INC. 


408 PINE STREET, 
PHILIPSBURG, PA, 


ALL LEE KETTLES ARE MADE TO A.S.M.—. CODE 





Quality Control Clinic 


DR. 


WILBUR A. GOULD 


Ohio State University 


QUALITY CONTROL EDITOR 


Part Ill: 


Consistency in processed foods 


Gould tells how to operate the Brookfield viscometer, 


the FMC consistometer and the Fisher electroviscometer, 


instruments that measure resistance of the product 


\roTHe Pi st dime there are sey 
work on the 


isuring the 


eral) instruments that 
principle of me torque 
(the drag or resistance of the prod 
uc) produced when rotating at a 
constant speed a calibrated cylindes 
disc, wire or paddle immersed in the 
product Most of 


ire: very sensitive and can be used 


these instruments 


on a wide range of products. Further 
they are very easy to operate and 
some of these instruments are cali 
brated in an absolute universal unit 
(centipoises) or they are easy to con 


vert to such a unit. 


The Brookfield viscometer 


The Brookfield synehro-lectric vis 
cometer (Fig. 1) is an instrument 
that has received wide acceptance m 
many segments of the food field. The 
instrument was developed by D. V. 
Brookfield in 1933. Today the Brook 
field) Engineering Laboratories spe 
cialize in the manufacture of several 
models of viscometers and viscosity 
control instruments. Their instruments 
are used to measure the viscosity and 
consistency of food products, such as 
custards, pie fillings, starches, mus 
tards, catsups, mayonnaise, salad 
dressings, cream style corn and dairy 
products. The instrument has several 
outstanding advantages, One is that 
the viscosity is measured in centi 


32 


Poses thus, no conversion table et 
ire needed Che instrument is also 
versatile, rugged in design, and easy 
to clean 

When using the Brookfield) ins 
ment the 


the specific spindle for the food prod 


' 1 
operatol need only. sel 


uct, place the spindle in the product 
(the product may be left in a No, 2 
can or any other container having a 
capacity of approximately — one 
pound), and turn on the motor. The 
clutch lever is then released and the 


spindle is allowed to make several 


Fig. 1—The Brookfield viscometer 


Fig. 2—The FMC consistometer 


Fig. 3—The Fisher electroviscometer 


revolutions. The spindle is then st D 
ped, motor turned off and the d 
reading taken 


viscosity of th 


i 
This is recorded as t} 


he different 
equipped with different 


sample 
models are 
spindles and a wide range o! spec Is 
For various products, specific spindles 
and speeds are recommended 


FMC consistometer 
Phe Food Machinery and Chemical 


Corporation recently developed a con 
sistometer as a control instrument for 
use in the application of the FMC con 
cooker to 
style corn. The instrument has applica 
tion with 


tintious pressure creain 


other food products, al 
though suitable changes in the paddle 
design, size and shape may be neces 
sary 

The FMC consistometer 
consists of two basic parts: (1) the 


(Fig. 2) 
turn table which rotates at a constant 
speed; and (2) a measuring head 
calibrated in arbitrary units from 0 to 
100. The general 


dures are as follows: (1) The food 


operating proce 


sample is placed in a 303 x 406 can 


which is placed on a turn table. (2) 


The measuring head is lowered into 


(Continued on page 50) 
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National Pickle Week 
May 14-23 


rominent 
ickle 


ackers™ 


ick 


... MAGNA SPICE CONCENTROLS' 


THE MM&R BRAND OF BLENDED SPICE SEASONINGS 


*DETAILS ON REQUEST 


ICKLE PACKERS, like food processors of all kinds pr K MAGNA SPICE 
CONCENTROLS for ontrolled seasoning and uniform flavor in every 


batch — at no extra cost 


So, if you're “in a pickle all on MM&R. The MAGNA man will gladly 


work with you to make yours a better product Write today 


A 
4 Vii LY . 
j aaa Meh 006 ( SW TULA Wl. 


Dince SSDP ONE OF THE WORLD'S GREATEST SUPPLIERS OF ESSENTIAL OILS 
16 Desbrosses Street, New York 13,N.¥. - 221 North La Salle Street, Chicago 1, Illinois 





Canner's Acreage 


The new Loran Blood tomato on the left and the VR Moscow on the right. Both varieties are 
resistant to verticillium wilt and seed will be available to growers in 1953 


Utah Station & USDA develop two 
new wilt-resistant tomatoes 


Loran Blood and VR Moscow are disease-resistant and 


high-yielding: are expected to produce better crops 


In 1953 rwo New verticillium-wilt 
resistant tomato varieties, Loran 
Blood and VR Moscow, will be avail 
able to growers through seedsmen. 
The Utah Agricultural Experiment 
Station and the U. S. Bureau of Plant 
Industry, Soils, and Agricultural Engi 
neering, Which cooperated in develop 
ing the varieties, do not have seed 
for distribution. These two varieties 
are expected to produce better crops 
than the regular canning varieties in 
sections of Utah where verticillium 
wilt has been prevalent in the past 


Variety Loran Blood 


The variety Loran Blood, which 
was called VR No. 4 in trials, is 
named in honor of the late Dr. H. 
Loran Blood, who pioneered in work 
on verticillium wilt in the state, but 
died before 
ant variety 


a satisfactory wilt-resist 
could be developed. It 
was selected from a cross of Stone 
and a verticillium wilt-resistant hybrid 
developed by Dr. Blood. Its leaves 
are more finely divided than leaves 
of Stone and they have a_ tendency 
to curl in hot weather, giving the 


plant a slightly wilted appearance 
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In growth habit the plant is non-de 
terminate. The fruit is smooth, slightly 
flattened, and of approximately the 
same size as Stone. Although the fine 
ly divided leaves lead one to believe 
that fruit will be 
burned, the ripening fruit has a good 
cover of foliage that permits it to 
ripen to a uniform red color. In tests 
and observations in Utah Loran Blood 
reached peak production at least 1 
week earlier than Stone, and in some 


exposed and sun 


places it was earlier than Moscow 
In replicated yield trials conducted 
in Utah in 1951, it outyielded Stone 
and Moscow in all tests, by an aver- 
age of 20 percent. In 1952 plantings 
in growers’ fields it outvielded non 
resistant varieties wherever wilt was 
present, and it equalled non-resistant 
varieties in fields that had no wilt. It 
probably is adapted wherever Stone 
is adapted in Utah, and it has been 


better than Moscow in late areas such 
as Cache Valley. 


VR Moscow 


The variety VR Moscow, which was 
called VR No. 11 in trials, is distin 
guished from Moscow only by its re 


sistance to verticillium wilt. To avoid 
multiplication of names for varieties 
so similar, the initials VR are used 
with the name Moscow to. indicate 
that the new variety is a verticillium 
wilt-resistant strain of Moscow. Like 
that of Moscow, the vine is determin 
ate and produces a heavy load. of 
fruit, which is somewhat exposed. to 
the sun after the weight of the fruit 
pulls the branches toward the ground 
VR Moscow outvielded Moscow. in 
three of four 1951 Utah field. trials 
Its average yield was 15 percent bet 
ter than the vield of Moscow Phere 
were trial plantings of VR Moscow 
by growers in 1952, and the new vari 
ety was better than Moscow wherevei 
wilt was present. It appeared to be 
the same as Moscow when there was 
no wilt. Canners in Utah are of the 
opinion that Moscow is inferior to 
Stone for processing as solid pack 
tomatoes, because Moscow fruits have 
a tendency to lose their shape after 
being processed. VR Moscow has the 
same fruit quality defects as _ its 
parents. 

These two wilt resistant varieties 
are the result of more than 20 years 
effort to produce a tomato resistant to 
verticillium wilt. Before 1932 it was 
assumed by those who observed yel 
lowing and death of the older leaves 
in the center of tomato plants. that 
the fungus Fusarium oxysporum f 
lycopersici was the cause of the trou 
ble. Dr, Blood, who was assigned by 
the College and the U. S. Depart 
ment of Agriculture to study the trou 
ble, found that it was caused by the 
fungus Verticillium albo-atrum. He 
began a search for a tomato that 
would resist the fungus and remain 
healthy. A cherry-size Peruvian vari- 
ety was found to be resistant. This 
he crossed with large tomatoes, elimi 
nated non-resistant and small toma 
toes from the offspring, and crossed 
the resistant offspring with large non 
resistant varieties. As a result of re- 
peated rigid 
from progenies, he developed many 
resistant varieties with large fruit, but 
they were late and poor yielders. He 
died before his dream of producing 
a good wilt-resistant variety was real 
ized. 


crosses and selection 


Two developments after Dr. Blood’s 
death helped to hasten production of 
good wilt resistant varieties, The first 
was development of a greenhouse 
method of testing seedling plants for 
resistance to wilt. This made it pos- 
sible to test large populations of plants 
in a short time indoors and_ thus 
eliminated slow and costly field tests 
It also made possible the testing of 
three generations of plants in a year 


(Continued on page 40) 
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No other tomato fungicide has done as 


well as Du Pn MAN ] ATE’ 


Controls the major fungous 
diseases of tomatoes 


Now you can get new efficiency in tomato dis- 
ease control with “‘Manzate”’ fungicide. Wide- 
spread tests and commercial use also show con- 
clusively that yield and grade have averaged 
better with ‘“Manzate”’ than with other tomato 
fungicides. Here are the reasons why ‘“‘Manzate’”’ 
is outstanding: 


@ Controls anthracnose, early blight, late blight, 
gray leaf spot (Stemphylium) and Septoria leaf 
spot —all five diseases! 


e Nostunting. Provides exceptional disease con- 
trol without burning the plants. 


e Ready to use .. . one chemical ready to mix 
with water. Every tankful uniform. 


e Lengthens picking season; gives you higher 
yield and greater percentage of No. 1’s. 


MANZATE rates tops on potatoes, too, for con- 
trol of both early and late blight. 


4a 44 . 
You can get “Manzate’’ now in every growing area. 
For full details write Du Pont, Grasselli Chemicals 
Dept., Wilmington, Delaware. 
On all chemicals always follow directions , or application. Where 


warning or caution statements on use of the product are gwen, read 
them carefully. 


RE6.u.s. pat. OFF. 


BETTER THINGS FOR BETTER LIVING 
... THROUGH CHEMISTRY 





HERRING 
(Continued from page 30) 


stituted for bismarck. Flavors and 
spices used in curing are supplied by 
Magnus, Mabee and Reynard and 
McCormick & Co. American Molasses 
Co. supplies sugar syrup; Jefferson 
Lehigh Co., salt; and vinegar is sup 
plied by Standard Brands, Inc. 
Herring is unloaded from the docks 
and transported by truck to the re 
ceiving room in the rear of the plant 
It comes in 30-gallon wooden barrels 
and is in fillet or round form and 
packed in heavy salt ranging from 60 
to 80 salometer readings. The fish is 
taken out of 


into larger wooden casks and tender 


these containers, put 


ized to obtain a whiter and finer tex 
ture. 

One of the five walk-in refrigerators 
throughout the building is in this re 
ceiving room, Temperatures are main 
tained at 32°F. The receiving room 
is used also to store vegetables for 
salads which are on palletized boards 
and handled by fork-lift trucks. A lix 
ator which produces saturated salt 


brine is also in this room 


Filleting herrings 


The first step in processing, fillet 
ing the fish, is done by women work 
Fillets 


are then cured pac ked and placed on 


ing on stainless steel tables 
trays. The fish is cured in a refrigera 
tion room for an average of five days 
Sauces are also refrigerated here in 
stainless steel tanks. Ultra-violet lights 
go on automatically when the door 
is closed as a further quality proc 
dure 

Ph prune hing floor consists of a long 
narrow room with an Elgin unit con 
vevor as the center of activity. It is 
equipped to run anything from five 
ounce to gallon glass jars. 

The herring is brought down by 
elevator, one cask at a time. It is 
scooped out on stainless steel trays 
and = started on the conveyor line 
where 40 women pack it. The top line 
conveys the product along; finished 
jars move on the bottom belt. The 
jars are pre-washed, washed again 
when filled, sealed, (closures are made 
by Crown, Cork and Seal Co.) capped 
by two Elgin cappers, and pass 
blowers which dry them 
automatically. Then they are labeled 
and boxed for shipment by the same 


automatic system at the end of the 


through 


conveyor line; all in one operation. 
Stainless steel kettles and tanks 
feed the sauces by gravity to the cur 
ing and packing floors. Vinegar and 
syrups are stored on the roof in stain- 
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less steel tanks, measured and brought 
to the sauce room where the sauces 
are prepared. 

Orders are made up on the street 
floor shipping department where 
freezing temperature is maintained. 
They are prepared by a crew of three 
men and placed ina refrigerator until 
ready for truckage. Every shipment 
is kept there at least 24 hours so that 
it will be thoroughly chilled. 

Until recently Royal Snack prod- 
ucts were sold in independent grocer- 
ies almost exclusively. Now orders 
are handled for distributors who sell 
to chains, independents, super mar 
kets, restaurants and hotels. 


Used for brine making 


The basement of this — six-story 
building is used for brine making, 
with the largest of the walk-in refri 
gerators occupying about three-quar- 
ters of the floor space. Here the barrels 
must be rebrined to prevent deteriora- 
tion. This is accomplished by filling 
them up to the brim with brine and 
A parti- 
tioned refrigerated space is used for 
storing barrels and for stock overload. 


rolling them on the floor. 


A smaller refrigerator stores stock for 
curing and also holds fish, already 
cut, in barrels for four or five days 

Convenient facilities are provided 
for employees who have their own 
dining room, locker and washroom 
facilities get the benefit of a liberal 
hospitalization plan, two weeks bonus 
and two weeks paid vacation vearl 
Some employees have been with the 
company for as long as 15 or 20 vears 

The glass refrigerator jar is attri 
buted by Mr. Haram to the wide 
spread popularity of his products. It 
appeals to the housewife, he says, 
because the wide opening dives re-use 
value and the jar fits into refrigera- 
tors and freezers conveniently. Capa 
city of these jars is from five to 32 
They are purchased largely 
from Ball Bros. Co., with the balance 
coming from Hazel-Atlas Glass Co. 
and Marvland Glass Corp. of Balti 


more, 


OUNCES 


Different sections of the country 
express varied tastes for Haram prod- 
ucts according to company officials. 
Creamed herring and herring in wine 
are preferred along the east coast; 
lunch herring in vinegar is popular 
in the midwest; while spiced herring 


and Kalas Sill, 


spiced Iceland herring in wine sauce, 
l u 


“ hich Ss boneless 


sell best in’ northwestern. states 


Salad packing 


Salad packing at Haram’s is a com- 
paratively recent venture. Two years 


ago, Mr. Haram had to find a means 
of keeping his factory operating at 
full force even during the slow sum- 
mer months when demand for herring 
is at a minimum. So he had his chef 
develop. six varieties of salads and 
hired a consultant chemist to perfect 
the technique of packing salads in 
glass. He felt a ready-to-use salad 
product would facilitate the work of 
the housewife during the hot months. 
Mr. Haram thus developed the stand- 
ard cold slaw and potato, cucumber, 
garden and_ herring — salads 
packed in glass. 

These salads had never been 
packed before in glass, and never 
under rigid sanitary methods with a 
chemist advising every phase of the 


beet, 


processing. The salads met with con 
stant consumer interest and within 
one year developed into a major part 
of the Roval Snack family 

The company maintained practical- 
ly the same fixed overhead by con- 
verting the existing herring facilities 
to salad production. Haram’s new line 
expanded rapidly, and the firm as- 
serts that it is now one of the largest 
salad packing houses in the country 


Birds Eye plans expansion 
A full line of Birds Eye quick 


frozen vegetables, along with fruits 
and concentrated orange juice, will be 
offered to the nation’s institutional 
1953. Available to the 
institutional field will be vegetables 


and french fried potatoes in 2%-pound 


field during 


sizes, frozen fruits in No, 10 contain 
ers, and concentrated orange juice in 
32-ounce cans, 

Joseph C. Harkins was appointed 
product and sales manager for the 
operation, with headquarters in New 
York City. Andrew J. Spiess, with 
offices in Rochester, N. Y., will serve 


as assistant sales manager 


Glass container introduced 


An unusual new glass container, the 
“mix-measure,” has been announced 
by Tygart Valley Glass Co., Washing 
ton, Pa, 


intended for a wide variety of packs 


A general purpose container 


the mix-measure has several home use 
features to stimulate impulse buying 
in food markets, the company says. 

It is a flat, rectangular shape for 
easy handling and storage and it has 
large markings on both sides for fluid 
measurement. Its wide mouth takes a 
screw cap and is large enough to ad 
mit frozen juices in a solid state. The 
container has a capacity of 32% 
ounces. 
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Contract NOW cx 54 


Victory Golden Hybrid Sweet Corn 


Unquestionably, one of the leading hybrids being offered today—Victory Golden has proved out- 
standing from both a quality and yield standpoint. Many processors who formerly used Golden 
Cross Bantam as the standard of comparison, depend now upon Victory Golden for a fancy pack. 

Matures in Golden Cross Season. Ears are 8-812” long, have 14-18 rows, and color- 
less inside silks. Stalk height approximately 7’ feet. Exceptionally fine quality. Adaptable 
for whole kernel, cream style or frozen pack. 

Highly resistant to bacterial wilt and tolerant of drought. Strong root system prevents lodg- 
ing. Yields of 5-6 tons per acre not uncommon, with recovery of 35 to 37 cases per ton. Holds 


several days in canning stage. Adapted to mechanical picking. 


Kinghorn Special Wax Beans 


Kinghorn Special Wax Beans. Considered by most processors as the outstanding wax bean for 
processing, this Woodruff introduction is in greater demand than ever before. Don’t be disap- 


pointed—contract now for the originator’s strain. 


NEW vkic cen" NEW 


e $8500 Green Beans 


All who have seen these wonderful new white-seeded green beans in trials, agree 
that they represent one of the finest contributions to the processing industry in 
years. 

Unsurpassed for quality and yield, all three of these varieties are adapted 
to mechanical picking. 
Supply will be limited—place your order now. 


arena 
aecg> F.H. WOODRUFF 
T4400: afte & Sons, Inc. 
Sk ¢ f Milford, Conn., Bellerose, L. !., Salisbury, Md., 
Atlanta, Sacramento, Dallas, Mercedes, Tex., Toledo 
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because | INSIST on those LONGER LASTING 


BUFFALO Conveyor. BELTS” 


Okay, so maybe you feel the same way but I learned long ag 


r} t t cr 
i C if us 


doesn't pay to buy ‘bargain’ conveyor belts. We've used Buftalo Belts for 
over 20 years and they ve always given us PLUS SERVICE at regv/ar bele 


prices. Thats good enough for me! 


They're made TOUGHER! Buftalo Conveyor Belts are made from the 
toughest cocton yarn available on the market. They re woven TIGHTER by 
our exclusive Wov-In-Wear weaving process on our own specially-designed 


looms. They last LONGER! Tougher yarns and tighter weaving naturally 

mean longer life for any Conveyor Belt. However, you never pay a premium 

tor any Buffalo Conveyor Belt just the regular established price! Yet 
users tell us they last years Jonger. Ask 
your mill supply man to show you the 
{iff rence’ 


We recommend our 


“REGULAR” BELTING 


FOR practically all conveying jobs where 

you require a stronger, longer lasting belt 

and where it is not necessary to have a 

specially treated belt surface. “Regular” 

Buffalo Belt is ideal for moving any article 

OVER such as flour, grain, packaged goods, parts 

200 SIZES or assemblies while in process of manufac- 
35 WIDTHS ture or packaging, shipping, etc. 


7 THICKNESSES Write for 
\\— ~—s FREE FOLDER 


14 pages of sizes, types and prices 


Ua Ve, WEAVING & BELTING COMPANY 


209 CHANDLER STREET BUFFALO 7, NEW YORK 


NEW YORK PHILADELPHIA CHICAGO DeTRorT LOS ANGELES 


KERR 
(Continued from page 16) 


through its Chicago offices and its 10 
regional centers 

There's a stout farm problem on the 
nake; one that touches a good many 
people in addition to John Q, Farmer 
One factor is the predicted near 
record yields this vear, The govern 
ment has considerably more than One 
and a half billion dollars invested in 
wheat, cotton and corn reserves. An 
other big crop year would mean more 
urpluses and more Federal invest 
ments 

Wheat exports this year are esti 
mated at two-thirds, or not quite that 
much, o. the °52 exports. D. A. Fitz 
Gerald, of Mutual Security, told an 
sociation of farmers that foreign 
buyers of American farm produce 
could pay tor much larger quantities 
of American foods if they were al 
lowed to sell their industrial products 
without too much hindrance in Amer 
ican markets 


“Trade, not aid’ idea 


Phis “trade, not aid” idea, supposed 
to be favored by the President, in 
volves the lowering of selected. tariff 
barriers and import embargoes. The 
New York ‘Times reports the forma 
tion of a group with a formidable 
name: The Nation-Wide Committee 
of Industry, Agriculture and Labor on 
Export-Import Policy. Something like 
125 national organizations are sup 
porting this Committee and its oppo 
sition to lowered tariff rates. The 
report is that opposition to tariff re 
ductions is pretty strong in Congress. 
Phese and other factors lead a lot of 
people here in’ Washington to agree 
with Senator Taft’s word that the 
farm problem is going to be the most 


difficult of domestic questions 


Sales increasing 


Food experts continue to tell us 
that the frozen foods industry is 
headed for its biggest vear. Sales have 
been increasing in practically all parts 
of the country these recent months 
i line thev’ve been following fairly 
steadily for some time. The annual 
iverage sales of frozen foods from ‘36 
through “40, so the reports have it, 
was less than 600 million pounds. In 
16, the first year after the war, out 
put went to 1,900 million pounds. In 
51 it was 4,224 million pounds, and 
last year it was 5,211 million pounds 
This year the poundage is estimated 
at six billions 

Competition in the frozen food 
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field has been lively and is getting 
no less that way. Lots of demand and 
lots of sales; but six billion pounds 
ire’ quite a lot of pounds to put 
through the markets. Citrus concen 
trates continue to be the powerful 
sales pushers. Orange juice is th 
leader, with lemonade gaining mo 
mentum in the warmer weather, A 
good many specialties are making 
sales reputations: Italian dishes, chick 
en and other ples, pre cooked meals 
French-fried items, fish sticks and the 
like. It looks like a notably expansible 
market. 


APPALACHIAN APPLES 


(Continued from page 27) 


ases of No. 10. sliced apples ol 
ombination of the two products. Up 
t 3590 eases of No. 2 can products 
can be packed simultaneously with 
the above. 

The main warehouse at Wincheste 
is 300 x 300 feet in size and facilities 
are provided for loading 10. freight 
cars at a time under cover. Adjacent 
to the manufacturing building are 112 
vinegar field tanks each with a capa 
citv of 27,000-plus gallons, making a 
total canacity of more than three mil 


lion gallons. 


Explains growth 


Frank Armstrong Jr., president and 
treasurer of National Fruit, explained 
whv his company has grown to where 
it now processes three million bush 
els of appl Ss or more a Vear and why 
the Appalachian industry in general 
has assumed its present prominence 
in the nation. 

“Modern processing methods and 
advanced technology have made the 
apple more attractive and at the 
same time have provided means for 
preserving more of the original nutri 
tional content of the fruit.” Mr. Arm 
strong said. “Our industry has fast 
and efficient methods of operation 
he continued: “we convert the peels 
and cores into usable products and 
waste virtually nothing 

He pointed out that in past vears 
apple tree numbers have decreased 
but vield per tree has increased 
because of new knowledge of fertiliza 
tion, pest control and advanced cul 
tural practices. 

“From our standpoint "he stated 
“we have made sure we accommo 
dated the trade that uses our products 

furnishing high quality and consist 
ent products accompanied by the 


best service we knew how to render 
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It's, New! It's Different! 


THE CRCO MODEL 66 


ea Cleaner 


Designed for separating splits, whole or broken pieces of pods, 
stems, dirt and other trash from green peas, black-eyed peas, 
limas, cranberries, blueberries and similar products. 


Check These Points of Superiority! 


All-metal construction with welded frame to eliminate vibration 
Ball Bearings throughout 

All-steel Separating Chamber and Shoes 

All Screens and contact parts on Shaker Shoe of stainless steel 
V-Belt Drives throughout 

Conveyors in place of screw worms; no plugging 


All Fan and Baffle adjustments can be made from outside and when 
operating 


Shipped completely assembled 

More compact—requires less space 
Completely equipped with Guards for safety 
All parts are more accessible 

Specially designed to handle wet products 


Screens are interchangeable with those of same size on other cleaners. 


Send For Special Bulletin and Prices 


> CHISHOLM -RYDER CO. 
Magara Falls New York —_ 


OF 


Ra TPs al ee oo ee ee 


Chisholm-Ryder Company of Peaasytvacia Ayars Machine Company 


ON AFFILIATE *@ SUBSIDIARY 309 
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CANNER’S ACREAGE resistant varieties alongside the new off cap which gives the oil a 


varieties unless they have already con permanent vacuum seal. Object: to 

(Continued from page 34) vinced themselves by previous tests reduce rancidity, a common trouble 

that the new varieties will produce in salad oils, according to the Ray 

better. Vegetable Oil Co. of Moultrie, Ga., 
manufacturers of the product. 

The caps are vapor-vacuum, made 
by the White Cap Co. Containers are 
by Owens-Illinois Glass Co. and labels 
by the Muirson Label Co., Inc. 


in place of only one generation, The 
second development grew out of a 
study of the genetics of resistance to 
wilt, made by Lester Schaible, a grad 
uate student in the Department of 
Botany at Utah State Agricultural 
College. He and the authors of this 


“Dimples” help Pfaudler Co. 


article showed that resistance to wilt e 
save stainless steel 


is inherited as a simple dominant 
character. Application of this infor oF “Dimples” are helping the Pfaudler 
mation made it possible to select di Co., Rochester, N. Y., save half the 
homozygous resistant plants of the i. critical stainless steel formerly needed 
variety Loran Blood. It hastened the in the manufacture of high pressure 
development of the variety, VR Mos processing vessels for the chemical 
cow, produced by crossing Moscow ae re si and food industries, according to 
with a wilt resistant breeding line, a 4 Robert G. Chapman, chief engineer. 
twice backcrossing resistant progeny i The company is making the hard 
to Moscow, and then selecting homo a to-get metal go twice as far by punch 
zygous_ resistant plants from the off ing cup-shaped indentations, called 
spring dimples, into the sheet stainless steel. 

In Utah where the varieties Stone ; Then bottoms are punched out, the 
and Moscow have been grown suc U , jacket sheet placed around the pro 
cessfully in the past, the varieties ‘ , cessing vessel, and welds made around 
Loran Blood and VR Moscow should ’ P each hole, The resultant jacket can 
grow well, They should produce much withstand pressures up to 450 pounds 


better crops of tomatoes than Stone Use vacuum pry-off cap 


per square inch generated by such 
or Moscow where verticillium wilt This new Ravo salad and cooking heating or cooling media as steam or 
has been a problem. However, grow oil package features an important in brine and freon or ammonia, Chap 


ers are urged to plant one of the non novation—the use of a vacuum pry nan said, 


. . . with no product crushing on 


BROCCOLI 
CARROTS 
+s CAULIFLOWER 
TRANSVERSE SLICER | OKRA ORANGES 


@ results in greater cutting yields 


eis euggedly constructed for yeors | Lag) BUCKLES = PINEAPPLE 


of dependable service with 


low maintenance. LA 
@ cuts thicknesses from 1/32” to 1-1. 3”. A RHUBARB 
@ occupies only 2’x9 3-1/4” floor space. 


ee | WATER CHESTNUTS é 


fo your every cutting problem. Write 


ac, 


ve mt Manufacty, - 
URSCHEL oe ES 
: eB i, j U ing Can ; 
VALPARAISO, INDIANA elicare fgg m! for 

- ’ Ucts 


fb ieee ace 
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(Continued from page 23) 


policy, Stanley Plumb, advertising 
manager, Cling Peach Advisory Board, 
said. He showed how California peach 
canners have been conducting an ex- 
tensive sales and promotional program 
on all levels that has brought in good 
results. 

It was pointed out during the 
course of the discussion that the re- 
cent Blue Lake bean promotion spon- 
sored by a group of independent 
Northwest packers brought excellent 
results, and that this technique may 
be applicable to other northwest 
products. 

New members elected to the board 
of directors included Al Randall, 
United Growers, Salem, Ore.; T. E. 
McCaffray, National Fruit Canning 
Co., Seattle; A. D. Radebaugh, Green 
Giant Co.; Berkeley A, Davis, Rogers 
Canning Co., Milton-Freewater, Ore- 
gon; and Ralph Koozer, Bagley Can 
ning Co., Ashland, Oregon. 

In a board meeting, Vernon Whit 
ney, Walla Walla Canning Co., was 
elected first vice-president, Davis, 
second vice-president, and C. R. Tul- 
ley was reelected secretary-treasurer. 


Wood elected president of 
Canners League of Calif. 


Don B. Wood, owner and president 
of Wood Canning Co., Stockton, Calif., 
has been re-elected president of the 
Canners League of California, Other 
officers elected are: G. A. Gooding, 
California Packing Corp., San Fran 
cisco, and G. E. McDearmid of Libby, 
McNeill & Libby, San Francisco, were 
re-elected for another term as industry 
vice-presidents. John E. Dodds of 
Schuckl & Co., Sunnyvale, was elected 
to his first term as an industry vice 
president, Also re-elected were staf 
officers of the League: M. A. Cleven 
ger, executive vice-president; R. J. 
Marsh, treasurer; Miss Sylvia Kemp 
ton, secretary; all of San Francisco 
where the League has its main office. 


New Canadian officers 


The Canadian Food Processors As 
sociation elected the following officers 
recently at the association’s annual 
meeting: President, S. T. Preston, 
Preston’s Pure Preserves, Ltd., Ville 
St. Laurent, P. Q.; first vice-president, 
F. T. Sherk, H. J. Heinz Co, of Cana 
da, Ltd., Leamington, Ont.; second 
vice-president, R. R. Furlong, Burns 
& Co., Calgary, Alta.; treasurer, W. H. 
Heeney, Heeney Frosted Foods, La 
Prairie, P. Q.;  secretary-manager, 
P. R. Robinson, Ottawa (re-elected. ) 
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CATSUP 


WITHA 


DIFFERE 


en 
ST 


...and that DIFFERENCE is 


SPIGEOLATE FLAVORS! 


Catsup with a new, tangy goodness ... catsup with an 
unmatched flavor that is uniformly spread throughout... 
catsup with the processing advantages of a flavor that 

is completely water-soluble, absolutely pure, and 

possesses a low vapor pressure and increased shelf-life 

This is truly “Catsup with a Difference”! Ten different 
SPICEOLATE CATSUP flavor combinations make possible 
a variety of individual formulas , and the D&O Flavor 
Technicians, at all times, are at the service of the 


manufacturer with a special flavoring problem. 
* Write for your copy of the Spiceolate Brochure 
OUR 154TH YEAR OF SERVICE 


,D. D.O; DODGE & OLCOTT, INC. 


180 Varick Street + New York 14, N. Y 
® Sales Offices in Principal Cities 
ESSENTIAL OILS - AROMATIC CHEMICALS - PERFUME BASES - FLAVOR BASES - VANILLA 
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hats new/ 


Supplies °¢ 


Equipment 


* Trade Literature 


“GRIPTOP” CONVEYOR BELT DEVELOPED 


Packages and cartons can glide up 


or down on grades as steep as 55 
degrees Oona new COnVeEVO! belt de 
veloped recently Steep angle opera 


tion means savings in space, the 
manufacturers say. Called “griptop,” 
the conveyor belt has a special ridged 
and cross-cut rubber surface that pro 
vides the extra gripping power needed 
to operate on grades above 30 de 


yrees, 


FILLING MACHINE 


An improved liquid and semi-liq 
uid filling machine tor handling dif 
ferent sized containers and that can 
be adjusted five to 24 times taster 
than previously Was developed by 
the Plaudler Co. J. 1 


neer in charge of filler and food ma 


Stigler, engi 


chinery, said the machine eliminates 
the need for tedious manual adjust 
ments of the head unit 

Phe recently developed adjustable 


head can accommodate containers 
two to seven inches in height by turn 
mw a hand wheel unde the Thi hinge 
base, he said. Designed to meet. the 


needs of smaller canners, the ma 
chine can fill up to 200 containers a 
ininute with fruit juices, heavy soups 
pie fillings, frozen mixes and sauces 

Further information available from 


the Pfaudler Co., Rochester, N.Y 
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Griptop is said to be the first pack 
age conveyor belt designed with self 


cleaning according to the 


action, 
company, As the belt travels around 
pulleys, the ridges of tiny rubber 
blocks fan out and release material 


that may have lodged in the grooves 


Manufactured by The B. F 
rich Co., Akron, Ohio. 


Good 


STAIR-CLIMBER HAND TRUCK 


This stair-climber hand truck was 
developed to ease ascension and de 
scension of stairs, curbs, and multi 
level passageways, according to_ its 
manufacturers. Two aluminum rocket 
shoes act like an extra pair of wheels 
in keeping the load supported until 
the wheels reach the next level. The 
truck is available with both steel and 
aluminum frames in a variety” of 
wheel diameters, 

Details available from 


Bending Co., Harvey, Ill 


Automatic 


LIQUID FILLING MACHINE 


\ filling machine, available in vac 
uum or gravity and equipped with 
pneumatically filling head 
and electronic timing unit, was in 


operated 
troduced recently. To operate, the 


operator presses a momentary con 


tact switch, the filling spouts auto 

matically lower into the containers 

and the product begins flowing. 
Manufactured by Packer Machin 


ery Corp., 30 Irving Pl., New York 3 


ROLLER CHAIN BOOKLET 


An improved, easy-to-assemble ris 
eted roller chain is described in a 
new booklet released by Chain Belt 
Co. The book includes a graphic sec 
tion on how the chain is made up and 
gives list prices, dimensions and spec 
ifications. 

Copies available from Baldwin 
Duckworth Div. of Chain Belt Co., 
Springfield 2, Mass 


STAINLESS STEEL COATING 
“Steelast.” 


available in 10 colors for protecting 


a stainless steel coating 


metal surfaces on machinery, pipes 
tanks and duct work, was announced 
recently, “Steelast” is impervious to 
moisture, resistant to most chemicals 
and is odorless and non-toxic when 
dry, its manufacturers say. 
Vanufactured by Steelcote Mfg 
Co., St. Louis, Mo; further informa 
tion available from Wesley K. Nash 
Co., 1218 Olive St., St. Louis 3, Mo. 


HIGH SPEED MIXER 


A high speed, stainless steel mixer 
for blending liquids and dissolving 
powders was introduced recently, In 
Wanhy instances, COMpany officials Say 
thorough blending of a 50° percent 
mixture of liquid and powder can 
be accomplished in minutes. Uses in 
clude the mixing of such products as 
veast, milk powder, eggs, chemicals 
hot cake batter, ice cream mix, may 
onnaise and French dressing. 

Exclusive distributor for Norman 
mixer is Cherry-Burrell Corp., 427 
W. Randolph St., Chicago. 
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SHIPPING CONTAINERS 


eliminate many hazards 
of shipping! 


Gair Corrugated Containers are so scientifically 
constructed that they offer the utmost PROTEC- 
TION against the many hazards of shipping... 
truly amazing how they withstand tremendous 
knocking about and rough usage. 

Without obligation Robert Gair offers a helping 
hand in solving shipping container problems. 


WRITE TODAY for technical information. 


be els 


TIM RCL IT han 


155 EAST 44TH STREET, NEW YORK TORONTO 


HOPPER FILLING IS 
ONLY LABOR REQUIRED 


The Robins Speedmatic Pickle Feeder will be a profit-making 
addition to your pickle (or carrot) production line. Operation of 
your slicers will be uninterrupted ... you can take advantage 
of their full capacity for slicing 

Designed to fit the Urschel Model O Slicer without adjustment; 


height is adjustable to fit other machines 


Keep the Robins Speedmatic Pickle Feeder filled by conveyor 


from your tanks /\.& or manually : 
a 3 


HOW THE ROBINS SPEEDMATIC OPERATES 


As the circular disc rotates, it 
places a single row of pickles 
edge of 
Specially-designed 


against the outside 
the disc. 
kickout arrangement permits 
pickle to 
through the opening at a time 
without bruising. Adjustable 
to handle all sizes of pickles. 
One '© H.P. Gear Motor 


drives entire machine All 


only one pass 


contact parts of stainless 


steel. 


pRESENTA- 
opins RE 

Fee on WRITE DIRECT 
Ry INFORMATION 


THE ROBINS 
SPEEDMATIC 
FEEDER 
WILL HANDLE 
CARROTS TOO! 


see YOU 
tive on WIR 
ror DELIVE 
AND PRICES 


AkRohbins 


AND COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard St., Baltimore 2, Md, 





Production Lines 


New methods « New research 


New line of dietetic foods is introduced by 
Flotill Products, Inc. of Stockton, Calif. 


A new era in dietetic food sales 
is reported by Tillie Lewis, president 
of Flotill Products, Inc., Stockton, 
Calif., and unusual 
line of foods offered by that company 
Called Tasti-Diet, the new line tea 
tures low-calorie fruits 


sponsor of an 


salad dress 
ings, gelatin desserts, jellies and 
puddings—all completely suitable for 
diets which emphasize low calorie 
content 

Che fruits are all prepared without 
added sugar or salt, yet are practic 
ally indistinguishable from regular 
syrup-packed fruits, the 
says. Years of experimentation and 


Flotill 


have developed a new way to hold 


company 


testing by the organization 
the firm consistency and fresh flavor 
of the fruit despite the fact that sugar 
is not used in the packing medium 
Fruits included in the line are apri 
cots, dark and light sweet cherries 
fruit cocktail, figs, plums, 
peaches and Bartlett pears. 

Also included in the Tasti-Diet line 
Chef's dressing 


prune 


are several dressings 


one-calorie dressing, bleu cheese, 


Roquetort-bleu cheese, and whipped 
diet dressing. Sweet-tasting desserts 
include low-calorie gelatin diet des 
serts, diet jellies and diet puddings. 


Estimates of the market potential 


aa 


normal 
taste appeal run very high. The Flo 
til] management is therefore predict- 
ing a record breaking sales volume 
for the new line. 


for a low-calorie line with 


In the first market test, staged in 
Des Moines, lowa, 90 percent of all 
Des Moines chains and independents 
were stocked within the first month, 


according to company officials, Other 


markets soon repeated this perform 
ance and distribution is being spread 
rapidly to other markets. 

All items in the line are glass 
packed, and use vapor-vacuum seals 
by White Cap Co. Glass is by Glass 
Containers Corp., and labels by Ros- 
sotti-California Litho. 


American Can Co. creates 
new development division 


division con 
cerned with converting experimental 
containers to commercial use by find 


Creation of a new 


ing ways to mass-produce them on 
high speed manufacturing lines was 
recently by Dr. R. H. 
Lueck, general manager of American 
Can Co.’s technical department. H. R. 
Vitense of Berwyn, IIL, a veteran 
of 32 vears with Canco, will head the 
division. 


announced 


USDA revises standards for 

canned, frozen diced carrots 
The U. &. 

culture 


Department of Agri 
announced recently revised 
standards for grades of canned and 
frozen diced carrots. Effective March 
28, they supersede those now in 
effect. Changes were made with re 
spect to small units of irregular size 
and shape and in the restrictions on 


blemished — units. 


Carrot color has 


been further defined. 


Insect control bulletin for 
Wisconsin published recently 


An insect control bulletin for Wis 
consin in 1953 has been released by 
the University of Wisconsin extension 
service in Madison. It includes data 
on alfalfa insects, apple and cherry 
spray programs, and corn, peas, straw 
berry and stored grain insects. The 
report describes the insects and sug 
gests methods of control to be used 
as a basic program, 


Nitrogen steps up 
yields of peas 


Profitable yields of 
shelled peas for processing have fol 


mcreases in 
lowed the use of nitrogenous fer 
tilizers in tests carried on by the 
Experiment Station at Geneva, N. Y. 

“It is easier to apply all the nitrogen 
before planting the peas,” according 
to Charles B. Sayre, station scientist. 
“For that reason we are recommend- 
ing drilling in 500 to 600 pounds of 
a 10-10-10 fertilizer on 
before peas are planted.” 


loam soils 


Study improved tomatoes, new 
tomato crosses at U. of Calif. 


Small-core canning tomatoes resist- 
ant to major plant diseases and a 
growth-promoting plant hormone that 
makes possible new tomato crosses, 
are being studied at the University 
of California college of agriculture. 

A long-term breeding program is 
aimed at producing coreless canning 
varieties resistant to fusarium and 
verticillium wilts with the same high 
quality as Pearson tomatoes. Small 
core strains would eliminate waste 
and cut down on labor required to 
tomatoes 
university scientists said. 

Scientists also found that the plant 
hormone, CPA (chlorophenoxyacetic 
acid), now makes possible certain 
between different kinds of 
tomatoes that were otherwise impos- 
sible. The 
study inheritance patterns of tomatoes 
with a view toward improving pres 
ent commercial varieties. 


core the before canning, 


crosses 


crosses help geneticists 
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HIGHER PRODUCTION 


helps you show a more favorable BALANCE 


BURT High Speed Case 
Packers will pep up your 
production too Pack 2 
layers with each stroke. Auto 
matic case dumping and 
balanced beam controls. Sim 
plest can handling method 
available 


“Burt Beats Fleeting Time” 


LABELERS PACKERS 
Boost your production with 
BURT Non-Stop Labelers 
Uninterrupted servi ce with 
the exclusive Dual Label 
Feed and no disarrangement 
of labels! 


e e e BURT MACHINE COMPANY e« 401 E. OLIVER ST. ¢ BALTIMORE 2, MARYLAND e ¢ « 


Vdd LS 


the Standard of Quality 


for sixty years 


Mn yea T a Powdered Apple Pectin 
PPE for PRESERVERS 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 





The Market Place 


News of Promotion & Selling 


Any vegetable worth its salt 


.»oiS worth Morton's 


When it rains it pours 


(OBI280 OR PLAIN 


Spring vegetables displayed on Morton billboard 


A bunch of crimson radishes will 
vive a touch of spring to the new 
billboards being posted by the Morton 
Salt Co 
gan, “Any vegetable worth its salt is 
worth Morton's 

National 


pers also are being used in the com 


Chicago. They carry the slo 


MmavaZInes and Hnewspa 


Lucky Leaf adds new items 


Iwo new Lucky Leaf items—cherry 
nd apple pie fillings-have been 
added to the line of food products 
packed by Knouse Foods, Peach Glen 
Pa, According to Lee F. 


enthusiastic 


Esser, sale S 
manager reports have 


followed initial release of samples 
uid) promotional material to” Laicky 
Leal brokers and distributors. 
Phe third member of the 
black 


ready for release in test market areas 


family 
raspberry pie filling—is now 
ind is scheduled tor full) production 
out of the 


ready-to-bake pe 


mid-June harvest. These 
fillings, first of a 
full line planned for volume packing 
this vear by Knouse, are the result of 
five years of intensive research and 


consumer tests, the Company says 


Teething biscuits developed 
\ new teething biscuit deve lope dl 
by Gerber’s Baby 
Nhic h 
| 


lv. Response to market tests centered 


Foods, Fremont 


was put on the market recent 


round the non-crumbling firmness of 
the biscuit and its individual wrap 
ping, Gerber officials said. There are 
10) individually wrapped biscuits in 


eu h package. 
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pany s second quarte! advertising 
with continued emphasis on the free 


pouring slogan “When it) rains it 


pours.” In coast to coast local man 


kets, black-and-white comic page ad 


vertisements will) carry humorous 


Virgil | 


Partch cartoons 


Mex You Arion Baby Limas 


m Whe , 
Ris 
wt a 


Stress quality in ad campaign 


John H. Dulany & Son, Inc., Mary 
land frozen food packer, has just 


broke i 


nsoits 


a new advertising campaign 
markets Its 
is: “The finest costs but pennies more 


leading theme 
than the cheape st. 

New spaper and radio ads compare 
Dulany quality with that of price mer 
chandise executives feel 


that the 


Company 
industry will benefit) from 


this type of advertising, because it 
emphasizes to the consumer the re 
lationship between quality and price 


Radio campaign scheduled 


The Van Camp Sea Food Co., 
lerminal Island, Calif., has scheduled 
an intensive radio spot campaign on 
248 stations of the Keystone network 
for their Chicken of the Sea and 
White Star brands of tuna. The cam 
paign supplements the company’s 
sponsorship of Hopalong Cassidy on 
television and newspaper and magi 
zine advertising. 

Wheeler & Staff, San 


Francisco, advertising agency for Van 


Food 


Brisacher, 


Camp Sea placed the cam 


paign., 


Ma Broun 


ACK mAsWeERe’ 
pei? 


Ma Brown ! 


STRAWBERRY 
JELLY 


Add smaller-sized jelly package 


Designed to appeal to small fam 
ilies as well as to larger ones seeking 
purchases 


to diversify their flavor 


Squire Dingee Co., Chicago, has 
added a new smaller sized package 
to its line of “Ma Brown” 


The company’s 12 most popular fla 


pure je Hic S 
vors are now being packed in nine 
ounce re-usable cocktail glasses, each 
bearing a colorful label picturing the 
contents in the package. 

Glass jars are supplied by Hazel 
Atlas Glass Co. and Tvgart Valley 
Glass Co.; 
Co. 


closures by Trio Metal Cap 


House organ published 


O'Donnell-Usen Fisheries Corp., 
Boston, Mass., has instituted a house 
organ directed to frozen food buyers. 
It will be in the form of a monthly 
newsletter titled Taste O'Sea Topics 

The publication will contain mer 
chandising tips and suggestions to 
retailers along with the latest develop 
ments in frozen foods at O'Donnell 
Usen, Copies are available without 
charge from the company at Fish 


Pier, Boston. 


FOOD PACKER 





BARNES CLOSING 
MACHINE DESIGNED 
TO HANDLE 202 
TO 404 SIZE CANS 
UP TO 8” HIGH 


Here’s a new closing machine (double seamer) that 
features simplicity of adjustment, fast operation and 
identical seams. Its speed or operation is limited only 
by slower operating equipment in the line. It has 
a minimum of parts, resulting in low maintenance 
costs and requires comparatively little floor space. 


FEATURES of this new machine include a single ad- 
justment for obtaining uniform seams consistently, 
moderate spindle speeds which eliminate “bounce” 
over side seams, and insure positive sealing. In ad- 
dition, the design of the end feed makes it possible 
to take a wider variation in end sizes. 


FREE DATA More complete data is included 

in this new bulletin. If you are a canner or 

can manufacturer, you should have this bul- 
letin. Ask for Bulletin ~_553 


o 
5 
ond JOHN BARNES 


PROCESS EQUIPMENT Division 310 SOUTH WATER STREET, BOCKFORD. 


NOTE: The W. F. and Other BARNES 
John Barnes Company, ex- Processing Equipment 


clusive representatives of the ‘ oisciaialel 

" : ‘ackaged Can Unloaders 

‘ > Engineerin 

James Dole Engine 8 Glass Handling Machines 
Company, offer sales and ser- Atonaiiz Retedt Bucket 
vice facilities for the Martin Loaders and Unloaders 
Aseptic Canning System, aa eee 
Centrifugal Deaerator and tay Loader 


. ; ; - Pallet Unloader 
Straightline Filler. Caton Uncases 


MAY, 1953 


You can NOrrow 


this Agitator Kettle... 


to test it on | You 
processing problems 


Why guess when you buy mixing equip 


Ct ee eT 


ia 


POL SS) tia ae 
STEAM -JACKETED 


VARIABLE 
SPEED do your work perfectly. The unit has 


ment? Test first ond be sure! Borrow 
this GROEN Agitator Kettle for a reason- 
able time AT NO COST (except freight 
from and to Chicago or next destination 

Then experiment on your own processing 
learn exactly what speeds are required 


and what agitator parts are necessary to 


extra-high 


GIT OR variable speed drive 
A a speed Rota-Therm steam jacket and 


KETTLE parts for every kind of mixing from 


violent whipping to simple stirring, scrap 


ing or swirling actions. Use them all 


th 
wl use them separately and 
GROEN EXTRA-FAST definitely what you need. It’s a great 


ROTA-THERM plan. Write today for details 
JACKET 


learn 


4539 W. Armitage Ave., CHICACO 39, ILL. 


30 CHURCH ST HALF A CENTURY 7 FRONT STREET. 
iat) Led OF FINE KETTLES UBL Taha eo 
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WUT 3 LL ere 


THE DIVERSEY CORPORATION 


1820 Roscoe Street 
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The Likens produce loader was used experimentally to harvest tomatoes 
by Hunt Foods during the 1952 season. It received Hunt's approval 


Hunt Foods tests new harvester 


\ REVOLUTIONARY NEW MACHINE, the Likens produce 
loader, was used by Hunt Foods to harvest tomatoes dur- 
ing the 1952 season and was given a stamp of approval 
by Hunt field representatives and engineers. 

This unique equipment consists of a 70-foot conveyor 
belt sustained on a frame mounted on four rubber-tired, 
power-driven wheels. The wheels roll between rows of 
tomato vines and carry the conveyor belt along behind 
the crew of pickers. Pickers fill buckets with fruit plucked 
from the vines, but instead of dumping the tomatoes into 
field boxes which must later be picked up and loaded 
by hand on a truck, they empty their buckets on the mov- 
ing conveyor belt. The belt carries the fruit to a truck 
moving alongside the loading machine, As the truck con- 
taining empty field boxes travels alongside the unloading 
end of the conveyor belt machine, one man on the ma 
chine’s loading platform removes empty field boxes from 
the truck, fills them with fruit pouring off the conveyor 
belt and returns the full box to the truck to be stacked. 

Some of the machine’s advantages are: (1) A_ truck 
can be loaded without hauling any boxes in from the 
field or unloading empty boxes on the field; (2) the ma 
chine travels horizontally across 10 to 12 rows of vines 
without causing damage to delicate vines; (3) pickers 
do not have to carry field boxes with them; (4) pickers 
can travel faster and pick more fruit per day than where 
picking is entirely a hand operation; and (5) men loading 
boxes from the conveyor belt can inspect fruit and dis 
card culls before it is hauled to the cannery. 

The Likens machine is easy to handle and can be turn 
ed around similar to the manner in which a fireman’s 
hook and ladder outfit is maneuvered. 

Burt Lowen, Hunt’s southern California field manager 
said that the machine, in addition to harvesting tomatoes, 
is able to harvest various other crops by making minor 
adjustments. Lowen said that it may be useful in harvest 
ing melons, cucumbers, cabbage, lettuce, peppers, and 
ther crops. It may be adapted for spraying vegetables 
that are later to be harvested with the same equipment. 


Additional information on the machine is available from 
FOOD PACKER, 139 N. Clark St., Chicago 2, Ill., or 
from the Likens Mfg. Co., Huntington Park, California.) 
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Which is longer, ““X” or “Y’’? 


Things don't always turn out to be fe they appea 
Realizing this, leading food processors fest ' with COC K-CHEX 
quality control tags 

And unless the purple spot on the tag has changed to 
green, they non that bacteria aren't completely destroyed 
Write today for a tree supply of COOK-CHEX, stating the 
time and temperature of your processes 

See for yourself how COOK-CHEX save time, save money, 
and insure your good name with consumers by eliminating 
the possibility of flat sours and blown cans 

Remember, things don’t always turn out to be the way they 


appear 


(COOK: CHEX 


DEPT. FP-27 ASEPTIC THERMO INDICATOR CO. 
5000 West Jefferson Bivd., Los Angeles 16, Calif 


CAN CLOSING 
MACHINE 


6 head full automatic round can seamer. 

300 per minute with can shop feed shown. 

Also supplied with cannery feed. 

Can sizes 2” to 4-3/16" diameter, 2” to 8” high. 

4 roll type chucks. 

New design chuck guard has interesting features. 

No can, no end device. 

Entire head and end feed adjustable for can heights eliminating the 
necessity of changing heights of conveyors and tables. 

Automatic lubrication to principal working parts. 


SLITTERS STRIP FEED PRESSES 
BODYMAKERS CURLERS AND STACKERS 
FLANGERS SCROLL SHEARS 
SEAMERS BLANKING PRESSES 


Specialists In Can Making Machinery 
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Into the design 
ing and manufac 


ture of Berlin ul TESTED 
Chapman machin 
ory for the toed ia Wade 
processing indus 


tries is the experi 
ence of nearly half 
* century. experi 
ence in making 
production equip 
ment that is re 
flected in high 
quality products 


e 


A targe capacity high 
speed cooker and cooler de 
signed for use in plants 
that have an extra large 
volume and run their tines 
in high speeds. Adapted for 
cooking and canning al! 
fruits and juices, and can 
be used for cooling malt 
syrup 


The most rev oe, - ~ 
olutionary design * 
in food process 
ing equipment is 
the Berlin Chap 
man conveyor 
made from ree 
tangular tubing 
in it there are 
no ledges 0 
corners where 
food can lodge 
furnished 
in any length or 
width desired 


PICKING 
TABLE 


Berlin Chapman Retorts 
can be furnished in all 
steel or cast iron lids 
both types furnished in 
lug of leg equipment 
While Berlin Chapman 
retorts are made standard 
sizes 42°" by 60 42°’ by 
72 42°" by 84 42”° by 
96" and 42'" by 
108 special 
sizes can be built 
to your specifica 


RETORT 


tions 


* Consult our engineering department 
for recommendations that will meet your 
plant setup for cooking and cooling. Com- 
plete information is available to you on 
any Berlin Chapman Equipment upon re- 
quest. 


Complete catalog showing 
the full line of Berlin Chap- 
man food processing equip 
ment will be sent upor 
request. Write for it today 

Sa SL ae 


BERLIN,WISCONSIWN 


GOULD 
(Continued from page 32) 


the sample ) Phe turn table is 
started $) A reading is made at the 
end of 30 seconds which is referred 
to as the dynamic reading > Phi 
turn table is stopped and another 
reading is made at the end of 60 
econds, This reading is referred to as 
the static reading. By checking against 
known samples, it 4s possible to con 
trol viscosity with this instrument. The 
instrument is used to measure the con 
sistency of corn before and after pro 
cessing and the readings have given 
good correlation with those obtained 


from the Adams consistometet 


Fisher electroviscometer 


Another viscosimeter was recently 
Scientific 
Company. This instrument is called 


developed by the Fisher 
the Fisher electroviscometer (Fig. 3 

It is also of the rotational type and 
measures the viscosity of the sample 
by means of a patented torque-mag 
netic-electrical system. The instru 
ment, also, has a great advantage 
because the viscosity is measured di 
rectly in the absolute units, that is 
centiposes. 

The sample to be tested is rotated 
about a stationary bobbin. The sample 
cup rotates at a constant speed, The 
rotating sample exerts a torque on the 
bobbin and the viscosity is deter 
mined, Since the bobbin is attached 
directly to a patented coil, its torque 
tends to turn the coil, The coil, how 
ever, is in a magnetic field and resists 
the tendency to turn when current is 
passed through it. The restoring 
torque trom a regulated voltage power 
supply tends to swing the coil back to 
its original position, The force neces 
sary to keep the coil from) turning 
registers on a meter which is cali 
brated directly in centipoises The 
Operation Is) as follows 1) Fill the 
sample cup with the sample and put 
into the holder; (2) start the motor 

3) adjust the control; and (4). take 
the reading directly in centipoises, 


Other instruments 


There are many other instruments 
that) work on principles somewhat 
similar to the above instruments 
Many of these may find direct appli 
cation to specific food products either 
for control purposes or for quality 
evaluation, Some of these instruments 
that have been used in the past for 
specific purposes are 1) The Mae 
Michael viscosimeter and (2) Searle's 
viscosimeter. 


\ new instrument has recently been 


(Continued on opposite page) 


Your BEST BET 
for better 
SANITATION 


It's the Oakite Steam-Detergent 
Gun. It simultaneously applies 
heat, force and powerful de- 
tergent action. It slashes clean- 
ing time in half. 


FREE descriptive folder gladly 
mailed on request. Write Oakite 
Products, Inc., 44F Rector 
Street, New York 6, N.Y. 


_aizt INDUSTRIAL cue 
t 
s? 


OAKITE 


4 ec 
"ERiats i gte¥ 


* METHODS 


BRIDGE 
SEML-LIQUID 
FILLING MACHINES 


DESIGNERS AND MANL- 
FACTURERS OF PROCESSING 
EQUIPMENT FOR FREEZERS 

AND CANNERS 


STRAIGHT LINE AND ROTARY 
FILLING MACHINES 


West Coast Representatives 


L. H. BUTCHER CO. 


San Francisco, Oakland, 
Los Angeles, Salt Lake City, 
Portland, Seattle 


Bridge Food Machinery Co. 
S.W. Cor. National & James Sts. 
Philadelphia 35, Penna. 
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investigated by the Fruit and Ve veta ADVERTISERS’ INDEX 
ble Chemistry Laboratory, U.S. De A TOMATO PULPER 


partment of Agriculture Pasadena that does a Better Job... 


lled Armstrong Cork Company 

CALICE . : 
Gieas waek Cleuia Otileian Better performance is_ built 
right into the Langsenkamp 
meter. In an abstract of a paper pre Aseptic-Thermo Indicator Co E-Z adjust pulper. 2 to 3 times 
sented at the American Chemical greater capacity than other 
Associated Seed Growers pulpers on the market, and 
Inc Outside Back Cover requires only a 10 hp, motor 
to operate! Paddles can be 
inna Cals SAE ie ellis 47 instantly adjusted to or from 
rotor upon which its successful appli screen while pulper is in 


California. This instrument. is 


the Jacobs rotary gel-time — visceosi 


Society meeting in March of this vear 
\MieColloch and Beavens stated that 
this instrument “Employs a unique 


cation primarily depends The rotor Berlin Chapman Co 50 operation. 


is a stiff wire bent into a tapere d heli Bridge Food Machinery Co 50 Model “A”’-25-50 tons per hour 


cal spiral. Its action is such that the capacity. On Hot-Break, ca- 


1 > >itir Co pacl > 
path formed by a given turn is con Buffalo Weaving & Belting Cc 38 pacity doubled. 


tinuously being closed by succeeding Burt Machine Company 
turns of the spiral, The sense of rota 

tion Is suc h that the spiral acts as an Callahan Can Machine Co 
iscending screw, pumping the mate denies: tenant Wii 
rial upwards through its turns. The 
chief property measured, therefore, is Chain Belt Co 


the resistance of the total mass to Chisholm-Ryder Co., The 
flow, which appears to be the most E-Z ADJUST PULPER 


Corn Products Sales Co 
meaningful measure of consistency 


corp Write today to: 
The rotor is coupled tO a svn Crown Can Company y 


’ \ Oo at ) v 
chronous motor by a torsion spring. A Cicien Coie Rie ee 
potentiometer winding of the motor 


side of the spring and a slider on the 


Diversey Corp The 
rotor side furnish a means of con 


tinuously indicating the displacement Dodge & Olcott, Inc 


of the spring and therefore, — the Du Pont de Nemours & Co., Inc., E. | 


torque being applied to the rotol in Grasselli Chemicals Department 
terms of a small voltage drop Voltage 235 E. South Street, 


readings are calibrated in’ terms. of Food Machinery and Chemical Corp INDIANAPOLIS 25, IND. 
centipoises, as “apparent viscosity in Canning Machinery Division ee 
centipoises 

“Construction of the instrument. is Gair Co., Inc., Robert 
such that the torsion spring and syn 


chronous motor may be easily inter | °tifth laboratories, tn | Classified advertising 


changed. By thus. varying the Groen Mfg. Co 


available torque and the angular ve 


locity of the rotor in conjunction with Hazel-Atlas Glass Co | Count 5 average words per line. Rate 65 


special rotors available a wide range Saaktin Con: Ca 2 cents per line. Minimum charge $2.50. Cash 
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How they got there 


Fred C. 
Blanck 


Authority on food research 


Dr. Prep C. Buanck, who retired in October as admin 
istrative fellow in charge of the multiple fellowship on 
food varieties sustained at Mellon Institute, had brought 
to the Institute a wealth of specialized knowledge in 
almost every phase of scientific food work 

Dr. Blanck joined Mellon Institute in January, 1947, 
following seven vears ol experience as chief research 
chemist for H. J. Heinz Co. His accomplishments in the 
successful development of research to. its practical appli 
cation, in organizing and supervising investigational proj 
ects, his wide contacts with food research leaders 
throughout the world, have contributed importantly to 
his successful administration of the fellowship. He has 
made many contributions to the professional and public 
relations of the Institute and the sponsor, H. J. Heinz 
Co 

Following his graduation from Johns Hopkins Univer 
sity and his postgraduate training in chemistry at that 
institution, Dr. Blanck worked in’ physiological-chemical 
research at Harvard University school of medicine, and 
then as a soil scientist in the bureau of soils of the U.S 
Department of Agriculture. His first employment in’ the 
food field was with the health department at Baltimore, 
Md., where he organized and directed the food and dairy 
activities, He became Food and Drug commissioner of 
Marvland followed by several years mn the Canning field 
as a quality and sanitary supervisor for a group of 110 
commercial CUnbe4nries 

At the expiration of this work, Dr. Blanck worked as 
a chemist in charge of the tood control division of the 
bureau of chemistry. He remained in that post until a re 
organization of the Department of Agriculture transterred 
all research activities from the old bureau to a new 
bureau of chemistry and soils. During this period, at the 
request of the navy department, he inaugurated a train 
ing course for naval officers dealing with specifications 
and compliance of food items with these specifications. 

Dr. Blanck was a pioneer in this country in the quality 
evaluation of foods, especially canned foods, It was no 
surprise that he was invited to organize a food research 
division in the bureau of chemistry and soils in the De 
partment of Agriculture. Previously, he had trained a 


group in the Department in the quality differentiation 
of canned foods. He was the first scientist to develop 
the food specifications for the U. S. veterans bureau 
hospital tood purchases, Through this long and varied 
experience, Dr. Blanck became recognized as a national 
authority on the organization and management of food 
research, 

He also had extensive experience in the planning, con 
struction, and equipment of seven food laboratories lo 
cated in rious parts of the country. For LO years he 
served on the national committee on food definitions and 
standards, which developed the working standards for 
the enforcement of the Federal Food and Drugs Act of 
1906. Laboratories under his management served as 
training centers for young food scientists, many of whom 
today are in responsible positions in) government and 
industry 


Taught for five years 


Under Dr. Blanck’s leadership, more than 500 articles 
have appeared in the scientific literature dealing with 
various aspects of food technology and control. He has 
served in an editorial capacity on several scientific maga 
zines, and he co-authored Nutritional Data, a book widely 
used in teaching nutrition and as a reference treatise by 
physicians. Dr. Blanck, himself, has had five years of 
teaching experience at Johns Hopkins, Harvard school 
of medicine, and the college of Physicians and Surgeons 
in Baltimore 

Dr. Blanck has been a member of the industry advi 
sory committee of the Nutrition Foundation ever since 
its establishment, He served for many years as a member 
of the research committees of the National Canners Asso 
ciation and the Mayonnaise and Salad Dressing Manutac 
turers Association, Inc. As a result of his many and varied 
activities, he was honored by election to the presidency of 
the Association of Official Agricultural Chemists and of 
the Institute of Food Technologists, of which he is a 
founder member. He is a past chairman of the agricultural 
and food division of the American Chemical Society, of 
the Maryland section of that society, and of the food and 
nutrition section of the American Public Health Associa 
tion. 


First recipient of Babcock Award 


In 1947 he was the first recipient ot the Babcock 
Award of the Institute of Food Technologists, sponsored 
by the Nutrition Foundation for meritorious work in the 
tood field related to public health. He is a fellow of the 
American Public Health Association and of the American 
Association for the Advancement of Science, and is liaison 
representative to the food and nutrition board of the 
National Research Council. 

Early in World War II, on a loan basis from the Heinz 
Co., Dr. Blanck assisted the quartermaster department 
of the army in organizing the subsistence and packaging 
section of the military planning division in the office ot 
the quartermaster general. As a result of this activity 
close effective Cooperation was secured with various seg 
ments of the food industry in developing new army 
rations. Dr. Blanck also helped locate, equip, and or 
ganize the present food and container institute of the 
armed forces in Chicago. 

Although Dr, Blanck, after many years of service to 
the field of science, has retired from active duty, he 
plans to continue in his chosen and lifelong field of food 
chemistry and technology, devoting attention to special 
problems in food control, research, and teaching. 


FOOD PACKER 





use }EPP* 


for low-cost 
effective control of 


red spider mites 
aphids 

flea beetles 

thrips 

leafhopper nymphs 
cabbage caterpillar 
AND MANY OTHER PESTS 


Some users are saving from 4 to “2 

of the cost of insecticides and insecticide 
application by using TEPP exclusively. 
With efficient TEPP, fewer applications 
are needed and crop losses are 


reduced to a minimum. 


Another big advantage of TEPP is that 
it kills pests but leaves no poisonous 
residue. Farmers spray one day and 
harvest poison-free crops 48 hours later! 
Swift-acting, powerful TEPP stops 

those last-minute infestations that can 


devastate a fine crop. 


TEPP is available 1) as a liquid con- 
centrate, 2) as a stabilized dust, and 
3) combined with other active 
ingredients. For quick kills and cleaner 
crops, specify TEPP formulations 


from your supplier 


) 
i 


, ' e x ' means pest-free crops 


N x poison-free crops 


\ ¥ “Tetraethy! Pyrophosphate is made from triethyl Phos 
phate—an Eastman chemical. TEPP is not mode by 
Eastman. For the names of manufacturers of TEPP, write 
to Eastman Chemical Products, Inc., Chemicals Division, 


Kingsport, Tennessee 


Eiastman 
CHEMICAL PRODUCTS, INC. Sales representative for TENNESSEE EASTMAN COMPANY, division of EASTMAN KODAK COMPANY 


KINGSPORT, TENNESSEE 





Golden Delicious Marrow 


The Asgrow strain is notably uniform and 
fine-grained. Combines with Boston Marrow 
for excellent consistency, the dryness of 


one offsetting the moistness of the other 


SEED AVAILABLE FOR PROMPT SHIPMENT 


ASSOCIATED SEED GROWERS, INC. 


Atlanta 2 * Cambridge, N.Y. + Exmore, Va. * Indianapolis 25 ” Memphis 2 


Milford, Conn. * Oakland 4 + Oxnard e Salinas e San Antonio 6 


Main office: New Haven 2, Conn. 





